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Mr. JOHN McCLARY, 

President, The McClary Manufacturing Company 



JOHN McCLARY, 

President. 



OFFICERS OF THE COMPANY: 

\V, M. GARTSHORE. 
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Secretary. 



BRANCH MANAGERS: 



Toronto, 

A. D. KEN'NEI.I.Y, 

St. John, N.B., 

G. S. BISHOP. 



Montreal, 

J. C. NEWMAN 

Hamilton, 

G. E. MAIS'. 



Winnipeg, 

A. J. CLARK. 

Calgary, 

D. GEO. CLARK. 




Vancouver, 

J. J. FOOT. 

Saskatoon, 

SUB-BRAXCH OF 

WINNIPEG 



Edmonton, 
SUB-BRANCH OF CALGARY. 
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A SURVEY 

Success to an industry in this age is in the ultimate the crystallization of public confidence. We 
feel this responsibility. Our enviable reputation of over three score years has been achieved by faithful 
diligence to and watchfulness of our high ideals of quality in materials, workmanship and finish bach 
year sees a higher standard attained-a position reached only by constant effort and honorable dealings. 

We have the most improved machinery and the latest methods of production which produce the 
best known results. 

SERVICE 

On account of our expert trained business management and numerous branches, which are dotted 
from coast to coast, we are able to supply at short notice any demand. Quick shipment is a feature 
of our complete system. We have devised a splendid s>stem for repairs which is constantly at your 
service. 

VARIETY 

We manufacture a stove for every need. With our enormous facilities ue are in a position to fulK- 
equip the largest hotel, club or institution, etc., as «ell as every private home, with every appliance 
from immense steel ranges to the smallest kitchen utensils Write us. statmg ^P-"- " f J 
need connected with the kitchen or heating of buildings, and your mqu.ry wll receive prompt attention. 

CO-OPERATION 

This we believe has been the keynote of our success. Our designers are always devising new models, 
often the embodiment of your suggestions, with thelatest labor- and fuel-saving devices, in order to supply 
you with a live line of stoves that sell. Besides, we do extensive and liberal ad^•ertls,ng on an original 
basis We have made a study of the best methods of advertising, and our numerous and ^•arlous schemes 
aloTg with the advice from our experience, are always at your service. This, with your co-operation, will 
ensure you a live, up-to-date business. 

We take this advantage to show that we appreciate your efforts and to thank you for your loy-al 
support and co-operation. This organization was designed to serve the public and we will take it as an 
ZZl confidence if you will offer suggestions, criticisms or, in fact, continue to use our services as m the 

P"''- McCLARY'S. 
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MEMORANDA 

\Vc ship all goods at "Owner's risk" and our responsibility ceases when 
they have been delivered and signed for by the Transportation Company in 
good order. 

Examine every shipment carefully for shortages or breakages before signing 
a clear receipt, because holding a clear receipt, no Transportation Company w^ill 
entertain any claim for shortage or damage. 

Do not refuse a shipment on account of breakage or shortage, but have the 
agent nuic the condition of the shipment on the freight bill before signing for 
their delivery. 

A claim with the freight receipt attached should be sent to the Transportation 
Company through their local agent. 

When our assistance is desired in obtaining a settlement write us; we are 
always ready to do our utmost to secure a prompt adjustment. 

CABLE ADDRESS: 'McCLARY, LONDON/' 

A. B.C. ith and 5th Editions and Western Union 
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McClary's Steel Ranges 

(Domestic) 

For Coal or Wood 
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VIEWS IN OUR 

MOUNTING SHOPS 



This shows two 'sections 
only of our five Immense 
mounting floors 
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"S ASK- ALT A" STEEL RANGE 




SIZES UNIFORM IS "SASK-ALTAS" 



Nos. 

8-21 G 
9-216 
8-218 
y-218 
8-220 
9-220 



Cooking Holes 

4-8 in. and 2-6 in. 
4-9 in. and 2-6 In. 
4-8 in. and 2-7 in. 
4-9 in. and 2-7 in. 

6-8 in. 

6-9 in. 



Size Oven, ins. 

16 X 21 X 14 
16 .\ 21 X 14 
18 X 21 X 14 
18 X 21 X 14 
20 X 21 X 14 
20 X 21 X 14 



.^11 Wood Fire Boxes 25 in 
All Pipe Collars 7 in. 



F.XTR.AS 

Straight Water Front 
Crooked Water Front 



Square 

with 

High Closet 



Shipping 

Weight 

23 

43 



Code 
Satin 

S.AINT 



Crated 

Nos. Weight Tel. Code 

8-216 540 Saqkco 

8-218 555 Saqkem 

8-220 560 Saqkgn 




Reservoir 

with 

High Closet 





Square 

with 

High Shelf 



Nos. 

8-216 

8-218 
8-220 



Crated 

Weight Tel. Code 

585 - Saxkcu 

605 Sa.xkep 

620 Saxkgo 



Crated 

Nos. Weight Tel. Code 

9-216 5S5 Saxkds 

9-218 005 Sa.xkfy 

9-220 620 Saxkhm 



^ 1 



Reservoir 

with 
High Shelf 



Crated 

Nos. Weight Tel. Code 

8-216 535 Saqlcu 

8-218 550 Saqlep 

8-220 555 Saqlgm 



Crated 
Nos. Weight Tel. Code 

9-216 

9-218 
9-220 




Nos. 



Crated 
Weight 



535 


Saqldy 1 


.8-216 


580 


550 


Saqlfs 1 


8-218 


600 


555 


Saqlho ' 


8-220 


615 



Tel. Code 

Saxlco 

Saxlew 

Saxlgv 



No 



5- 



9-216 
9-218 
9-220 



Crated 

Weight Tel. Code 

580 Saxldm 

600 Saxlfu 

615 Saxlhs 




Square 



Crated 

Nos. Weight Tel- Code 

S-216 485 Saqco 

8-218 500 SaQEW 

8-220 oOo Saqgu 



Crated 

Nos. W'eight Teh Code 

9-216 4S5 Saqdm 

9-218 5(K) Saqfy 

9-220 505 Savhs 



With 

Reservoir 




^— 









Crated 
Nos. Weight Tel. Code 

8-216 530 Saxcm 
8-218 5.i0 Saxev 
8-220 565 Sax GO 



Crated 

Nos. Weight Tel. Code 



9-216 
9-218 
9-220 



530 
550 
565 



Saxdu 
Saxfg 
Saxhw 
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"KOOTENAY" STEEL RANGE 
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SIZES UNIFORM IN "KOOTENAV" 



Nos. 


CCM) 


king 


Sizf 


i)f C'tKjk- 


Size 


of Oven. 




Ho 


Irs 


inn 


Surface 




ins. 




8-614 


4-8 


in. 


2S34 X 29H 


14x 


20 X 


13 


J>-GI4 


4-0 


in. 


■2HU X 2i)34 


14x 


20 X 


,13 


SHtlH 


6-S 


in 


33 ' 


. X 303.4 


18 X 


20 X 


13 


0-61 S 


6-0 


in. 


33' 


> X 3((34 


ISx 


20 X 


13 


i>-622 


6-0 


in. 


4OJ4X3034 


22 X 


20 X 


14 



_^ Size of Pipe Collar in 8 and 9-G14, fi inches, and 
7 inrhes in in her sizes. 

Wood Fire iiox in 8 and 9-614» 24 inches, and 
24! 2 inches in other sizes* 

EXTRAS 

Straij;hf Water Front.- , 
Crooked Water Front. . 
Corrugated Water Front 



Weight 


Code 


23 


KOTIN 


40 


KoiNT 


2o 


KUNIT 



Square 

with 

High Closet 





Cratcct 






Crated 




Nos. 


WV-ii-ht 


Tel. Code 


Nos. 


Weight 


Tel. Code 


8-614 


410 


KoyKAY 


O-filS 


515 


KOQKFU 


<>-614 


410 


KoyKBS 


9-622 


545 


KtJQKJO 


8-618 


515 


KOQKEP 









Reservoir 
with 
High Closet 



^ ^ 




Square 

with 

High Shelf 



Nos. 
8-614 
9--614 
8-618 



Crated 
Weight 

47n 

470 

560 



Teh Code 
KoxKAT 
KoxKiu: 

KuXKEV 




Nos. 
'>618 
9-622 



Crated 

Weight 
560 
600 



Tcl. Code 

KoXKFS 
KuXKJO 



Reservoir 

with 
High Shelf 



*ij: 



t: 



u 





Crated 






Crated 




Nos. 


WfiKht 


Ti-I. CodL- 


Nos. 


Weight 


Ti'l. Code 


.H-61 I 


401) 


Kdvi.ap 


9-618 


505 


KoyLFY 


9-614 


400 


KoyLBO 


0-622 


535 


KoyLjM 


8-618 


505 


KOVLF.W 










Square 




Nos. 
8^-614 
0-614 
8-618 



Crated 

Weight 
460 
460 
550 



Tel. Code 

KOXL.^M 
KOXLBY 

KOXLEP 



Nop. 
9-618 
9-622 



Crated 

Weight Tel. Cndc 

550 KoxLFo 

590 KoxLju 



With 
Reservoir 



(Vited 

Nos. Weight Tel. Cih\c 
S-6I4 3.jO KoyAM 

9-614 350 KovBJ 

8-618 4.i.T KoyKV 



N..S. 
9-618 
9-622 



Crated 
Weight 

4.^)5 

485 



Te!. Code 

KOQFO 

Koyjs 




Nos. 
8-614 
9-6 1 4 
8-618 



Craioi! 
Weight 

410 

410 

cOO 



Tel. Code 
KOXAS 

Koxiu) 

KoXKM 



Crate<l 
No*i. Weight 
9-6 IS 500 
9-622 540 



Tel. Code 
Kdxfv 
Kuxjv 
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"KITCHEN" STEEL RANGE 

For Coal, Coke or Wood 

The "Kitchen" is a neat, compact range, especially adapted for a home with »i"?'ted kitchen 
space. Its bright and sunny nickel trimmings give to it that homelike appearance which makes a 

small kitchen so cosy. t. \/i r-\ "W;»#-U*>n" 

It is the embodiment of all the conveniences found in larger ranges. In fact, the McL lary iMtcnen 
Steel Range, in point of material, workmanship and completeness, is unequalled by any ot similar price. 




sheet steel plate, which has proved bv test to be the best. The back is treated with McClary s Anti-Rust 
Aluminum process, while the remainder of the interior is nickel coaled, making it thoroughly sanitary 
and giving it a bright and clean appearance. In the middle of the oven there is placed one of our easily 
removable sanitary, aluminized racks. 

Drop Oven Door — The three salient features of the Drop Door are — 

(1) Lever Handle which works in double notched catch. This when closed practically seals the 
oven — so tightly does it fit. If the lever is dropped into the second notch the door stands open (about 
^ of an inch), thus moderating the tcmperatuj-e of the oven or browning the baking when done. 

(2) Enamelled Lining— The lining of the door has a surface like glass and is as hard as flint. It is 
a great reflector of heat and makes a splendid temporary shelf for dripping pans or plates. It is level, 
rust proof and can be scoured clean and i>right as easily as any enamelled surface. 

(3) Spring Poised — The Spring for the door is made of specially selected material to stand the con- 
stant wear. It allows the door to drop gently into place flush with the oven bottom without jarring. 

Grates — The grates in the kitchen are the Famous Duplex. They have strong, sharp teeth which 
readily crush all clinkers. By turning the crank a quarter of a turn the reverse of the coal grates are 
exposed, which may be used temporarily for wood. The grates come out readily through the front door 
when the two buttons on the front of the stove just above the hearth arc turned. Wood Grates are easily 
adjusted. They are supplied as an extra. 

Note that the hearth plate pulls out and adjusts to an opening of about 1 inch wide. This is exceed- 
ingly useful for starting the fire. 

Fire-Box^ — The fire-box linings are made of Semi-Steel and are in five pieces. These are easily 
removable and when necessary easily replaced, either in part or as a whole. The front section is easily 
replaced by a water-front, which will supply a great quantity of hot water for every household use. 

A heavy iron bar across the oven top at the front helps support the back sections and keeps ashes 
from sifting between oven and bricks. 

To prevent rapid burning out of fire bricks and the oven front a circulation of air is caused by openings 
in the front, over the strip on which the oven door closes, and in the back directly opposite to those in 
front. 

Broiler Door— The "Kitchen" Broiler Door is a unique feature of this stove. The opening is wide 
and deep, so that toasting and broiling are easily done. The ground faces of the door and range front fit 
very closely together on account of the catch lugs of the door sliding into a "V" slot. In proportion as it 
is jarred the lighter the door fits. The broiler door is exceedingly handy for firing and as it mav be 
adjusted to two sized openings, works splendidly as a check draft damper. 

Reservoir — It is large and easily heated. It is made of copper and tinned inside to withstand all 
corrosion. The covers are japanned to a bright even surface, adding a finished appearance to the range. 
The reservoir is easily attached or detached with the use of a screwdriver only. The reservoir is easily 
heated by turning the reservoir damper and carrying the heat under it. 

Poke Door— It is placed in the front door flush with the bottom of the grates, thus allowing easy 
access to the fire. ^ 

The small drop door on the poke door prevents the dust from rising up to the cooking. 

Clean-Out— There are three important features in a clean-out. all of which are combined in the 
Famous Ranges. 

(1) Clean-out door is easily removable. 

(2) The joints of the door frame arc ground so well that there is no leakage of air to cool the oven 
bottom. 

(3) It is in a convenient position to clean the flues easily. 

High Closet— The High Closet consists of a strong cast-iron frame and heav>- rolled blued sheet 
steel offset with deep plain nickel carvings and trimmings, giving a very handsome and pleasinc annear 
ance to the stove. It is fitted with the popular spring lift-up door. In the smoke pipe is a nickel-o ir/ri 
swiv-el damper which is a great economizer. Two handsome nickel-plated teapot stands also adorn the 

There are few projections or bolts connecting it with the stove around which dirt mav collect If !« 
packed in a light strong carton reinforced to prevent damage, etc.. in shipping 

Top-The Famous Interchangeable Pan Top is used on the -Kitchen." With this the boiler mav l>e 
used either across the range or lengthwise. The top is perfectly level and allows for contraction and 
expansion. It has a Famous Burnished Top (page 9). '-""ndtuon ano 
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KITCHEN" STEEL RANGE 







SIZES UNIFORM IN "KITCHEN" 



Nos. 

48-20 
49-20 
(JS-20 
G9-20 



Cooking 
Holes 

4-8 in. 

4-9 in. 

6-8 in. 

G-9 in. 



Wood 
Fire Box 

23 1-2 
23 H 

H 



23 H 



Size of Cooking 
Surface, ins. 

30x31^ 

30x31Vi 
30 X 35 

30x35 



All PipL- Collars 7 inches. 

Size- of all OvTHs, ins., 20 x 20 x 11»^. 

EXTRAS Weight Code- 
Straight Water Front 25 Kitin 

Crooked Water Front 30 KllNT 



Square with 
High Closet 



Crated 

Nos. Weight Tt-l. Code 

4&-20 495 KiQKDiN 

49-20 495 KiyKDi.s 



Nos. 

68-20 
09-20 



Crated 

Weight Tel. Code 



oIO 
510 



KlQKRIC 
KlQKRLG 




Square 

with 

High Shelf 



Crated 

Nos. Weight Tel. Code 

48-20 475 KiQLDis 

49-20 47j Kiqldlo 



Crated 
Nos. Weight Tel. Code 



68-20 
69-20 



490 
490 



KlQLRIP 
KlVLRLU 




Square 



Crated 
Nos. Weight Tel. Code 



48-20 
49-20 



425 
425 



KlQDIP 
KlQDLY 



Crated 

Nos. Weight Tel. Code 

68-20 445 KiQRiM 

69-20 445 KiQRLO 



Reservoir with 
High Closet 



Crated 

Nos. Weight Tel. Code 

48-20 555 KiXKDic 

49-20 555 KiXKULi- 




Cratefi 

Nos. Weight Tel. Code 

68-20 595 KixKRiG 

69-20 595 KiXKRLS 



Reservoir 

with 

High Shelf 




Crated 

Nos. Weight Tel. Code 

48-20 555 KiXLUiG 

49-20 555 KiXLDLH 



Crated 

Nos. Weight Tel. Code 

68-20 585 KiXLRR- 

69-20 585 KiXLRLM 



With 
Reservoir 




Crated 

Nos. Weight Tel. Code 

48-20 505 KixDiu 
49-20 505 KiXDLM 



Crated 

Xos. Weight Tel. Code 

(18-20 535 KiXRio 

69-20 535 KixRi.Y 
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"GARRY" STEEL RANGE 

Burns Coal or Wood 

^ The "Garry" is a very popular range, built to supply the demand for a high-grade steel ^^"gyj^ 
popular price. The daintiness of the neat nickel trimmings, so easy to clean, set on the blued ^^^eel g ^ es 
the range a very attractive appearance. It has all the faultlessness of construction of the other h amous 
brands, but is built of lighter material. It is a splendid stove for an ordinary family, being an excellent 
baker and cooker while consuming a minimum amount of coal. The large roomy oven, well proportionea 
fire-box and ash-pit. duplex grates, end shelf and handsome nickel trimmings make it a very attractive 
range. 

Flues— The Flues are wide and deep, with rounding corners, making it extremely easy to clean. When 
the direct draft is closed the heat travels twice round the oven. It sweeps over the top and down the 
back to the bottom, where it is carried to the front of the range. It is then carried to the back again and 
up to the top, where it passes out under the back cover into the smoke pipe. 

Oven— Large, quick Baking Oven heated with the least amount of fuel. Bakes as perfectly on the 
aluminum-coated heavy wire rack as on the level oven bottom. There is no buckling or bulging to 
spoil the baking, on account of being well braced. Aluminum Anti-Rust coated back. 

Oven Door— Spring poised drop Oven Door falls into a horizontal position, forming a splendid 
temporary shelf for drawing out hot pans and dishes on to. Strong and well braced and will hold any 
moderate weight. The oven has a specially designed double oven door catch at the top, so that the door 
may be either tightly closed or left open a short way to moderate the temperature of the oven or for 
browning the baking at completion. 

Fire-Box— The Fire-box is scientifically proportioned to the rest of the stove, so that the maximum 
amount of heat is obtained with the minimum use of coal. The sides are straight, with no dead places 
for ashes to choke the fire. 

The linings are made in nine pieces of Semi-Steel. The back linings are hung from a cast-iron baron 
the oven top and are held snugly into place by a groove in the brick rest, as in the "Sask-Alta." These 
advantages allow for uniform expansion and contraction. 

Grates — The"Garry"is supplied with our"Famous" Duplex Grates, which have proved to be the most 
satisfactory for general purposes. They are strong, durable and easy to operate, supplying you always 
with a fine fire with little trouble. They may be reversed for the temporary use of wood. They are 
easily removed and may be replaced with wood grates. Wood Grates extra. With two end linings 
removed the Fire-box will accommodate a 20-inch stick of wood. 

Doors — The Doors are all perfectly fitted; catches carefully tested in order that you may have no 
trouble with door flying open and not catching properly. Under the feed door and ash-pit doors there are 
ash guards which prevent ashes from sifting out on to the floor. Also in front of each one of these doors 
are small nickel-plated trays to catch any ashes that might fall out while removing the ash pan or putting 
in wood. 

^ Nickelled Parts — The handsome nickelled parts are very plain and easily kept clean. 

High Closet— The High Closet makes a complete and snug range of the "Garry." It is large and roomy 
and has the spring lift closet door, handsome nickelled teapot stands and a swivel damper in the smoke 
pipe. It fits the range snugly with very few bolts or projections to clean around. 

Reservoir — The contact reservoir is made of copper, tinned inside to withstand corrosion. The 
reservoir hooks on the end of top like the end shelf and is held in place by three bolts. The reservoirs 
are sent out right handed unless otherwise ordered. 

There is also supplied a cast-iron shelf which fits on cither end. 
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"GARRY" STEEL RANGE 



Nos. 



Cooking Holes 



Size of Pipe 
Collar, ins. 



Size of Oven, 

ins. 



Cooking 
Surface, ins. 



Height from 
Floor, ins. 



Length of Wood 
Fire- Box*, ins. 



8-218 
9-218 
8-220 
»-220 



6-8 in. 
6-9 in. 
6-8 in. 
6-9 in. 



18x20x12^ 
18x20x \2H 
20x20x ViH 
20x20xl3K 



33^4x27 
33^4 X 27 
3ohx27 
35^4 X 27 



30 1 > 
30 ' -> 

3012 
301^ 



20 
20 
20 
20 



TEL. CODE 



No. 8-218 

Square p^^^^^ 

Square with High Closet r^Jrf 

With Reser\-oir rJtll,- 

With Keservoir and High Closet .iin 

Weight for Square, lbs '=*" 

~ Add 45 lbs. to shipping weight for Reservoir and 50 lbs. for High Closet. 
Thermometer supplied as an extra. 



No. 9-218 



No. 8-220 



No. 9-220 



G.\QFO 

Gaqkfm 
Gaxps 
Gaxkfp 
240 



(iAQGU 

(^.AQKGS 

C.AXGV 

Gaxkgs 
250 



Gaqhs 
Gaqkho 
Gaxhu 
Gaxkhy 
250 
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THE "REGINA" STEEL RANGE 

Burns Coal or Wood 

The "Regina" is designed and manufactured to meet a special demand for a range possessing every 
high-class feature f)Ut of a Hghter construction and more moderate price than our other high-class ranges. 
Its finished appearance and perfect blending of the bright attractive nickel with the uniform polished 
blue steel considerably enhance the selling value of this range. The "Regina" is therefore a very 
attractive line. 

Fire-box — The Fire-box is large enough to hold a generous supply of fuel. It is scientifically built 
to secure perfect combustion — no waste of fuel. 

Fire-box Linings — Made of McClary's "Famous" Semi-Steel. Semi-Steel is manufactured by 
special process in our factory. It is a closely grained metal and does not allow the sulphur fumes to 
penetrate through it; ordinary grey iron does. Semi-Steel therefore lasts longer and gives better satis- 
faction. The linings are made in nine pieces — three front, four back and one each end. When heated, 
the steel expands and one-piece linings are liable to crack — no danger of this with the "Regina's" fire-box 
linings. Further, if one piece becomes worn out before the rest, easy replacement is effected at minimum 
cost. 

Flues — The Flues are broad and deep. The "Regina" has the two-flue system. The heat is 
forced round the oven twice — none allowed to escape up the smoke pipe. Even heating on all sides 
means best results when baking. 

Oven — The Oven is full size. Coated on the inside with aluminum anti-rust. Heavily braced on the 
bottom to prevent warping. Asbestos placed on the top to counteract intense heat when passing over. 

Grates — Of our "Famous" Long Duplex Pattern — one side for coal, the other for wood. No 
adjusting necessary: simply invert the grates for temporary use of wood. Easily removable wood grates 
are extra. The removal of the two end linings allows the fire-box to hold a 20-inch stick of wood. 

Top — The "Regina" Main Top is of sufficiently large area to give ample cooking space for ordinary 
requirements. 

Drop Oven Door — Drops flush with the oven bottom — handy for sliding dishes in and out of the 
oven. Hinges strongly made to hold any reasonable weight. 

Reservoir — Of the contact type; made of copper and impervious to rust. 

High Closet— Of large capacity to hold a considerable number of dishes ; roll-up door. Two nickellc(t; 
teapot stands. 

Nickel Trimmings— The nickel is our "Famous" Duplex Nickel made from our own formula. Always 
bright and attractive. 
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THE "REGINA" STEEL RANGE 



■-1 



, 



Nos. Cooking Holes 



Size of Pipe 
Collar, ins. 



Size of Oven, 
ins. 



8-218 
9-218 
8-220 
!)-220 



ti-8 in. 
G-9in. 
6-H in. 
G-9 in. 



7 
7 
7 

7 



18x20x12^ 
18x20x 1214 
20x2nx 13K 

20x20x ysH 



• 



Cooling Surface, 
ins. 



Height from floor, Length of Wood 
ins. Fire-box, ins. 



33 li X 27 
3334 X 27 
imi X 27 
3.5 K X 27 



30 H 
30 H 
30 H 
30 H 



20 
20 
20 
20 



TEL. CODE 

Nos. 8-218 9-218 8-220 9-220 

c Revem REyFo Reqgu Reqhs 

Square with High Closet Keqev Reqkfm Reqkgs Reqho 

Extended '^*---^EP Rexfs Rexgv Rexhc 

Exten.lcd with High Closet Kexkeu Rexkfp Rexkgs Rexkhv 

Wcieht for Stjuare, lbs ^^0 240 2oO 2.50 

.■\dd 45 lbs. to shipping weight for Reservoir and .50 lbs. for High Closet. Thermometer supplied as an extra. 
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"LE ROY" STEEL RANGE 

Burns Coal or Wood 

The "Lc Roy" is a low-priced range with the high-quality cooking, baking and other advantages of the 
more expensive ranges. It is a small steel range with four 9-inch covers and a good-sized oven. They 
are equipped in \arious ways, being fitted with cabinet base or with heavy cast-iron legs, with or without 
hearth plate, tack shelf or broiling door. 

The Fire-Box linings are made in six pieces, three in the back, one in front and one at each end, allow- 
ing for contraction and expansion. It is fitted with our Duplex Grates. Both the linings and the grates 
are easily removed if repairs are necessary. 

The Broiler Door is wide and will easily admit a large broiler, or in case of replenishing the fire a 
large shovel of coal. It can also be used as a check to a hot fire. 

The Oven Door is strongly reinforced by the cast-iron frame and united medallions. It is supplied 
with a double oven catch and very strong handle. The oven door spring is very strong and allows the 
door to drop gently to a level with the oven bottom, forming a fine shelf. 

The oven is very deep and is supplied with an aluminized centre rack. 
The Ash Guides under the grates direct all ashes into the large ash pan. 

The Flue in the "Le Roy" is the same as in the "Pandora," thereby forcing the heat to travel twice 
around the oven. 

A Large Clean-Out at the back allows the flues to be readily cleaned. 

The Body is built of uniform sheet steel rigidly rivetted together with steeple-headed rivets. It is 
lined with hea\y asbestos board to protect the oven and make the range economical on fuel. 
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LE ROY" STEEL RANGE 




C Series, Square. With Cabinet Base 

Duplex Grates 



No. 



Cooking 
Holes 



Size of Pipe 
Collar, ins. 



Size of 
Oven, ins. 



9-C 



4-9 in. 



Length 
Size of Cooking Wood. Fire- 
Surface, ins. box, ins. 



16x20x II 



24x30 



19H 



C Series. With Reservoir. With Cabinet Base 

Duplex Grates 



220 




No. 
9^C 



Cooking 
I loles 



^izc ol Size of Size of 

/- m'P*-'- .^"'^ "^ Cooking Wood Shipping 

Collar, ins . Oven, ins. Surface, ins. Fire-box, ins. Weight, lbs. 



4-9 in. 



16x20x II 



24x30 



19^ 



240 



'^0mpL 




Shipping 
Weight, lbs- 



TeL Code 



KoMET 



Tel. Code 
Karr 

Has IJuplix (-Fiitc. Broiler Uoor, Hearth Shelf, Urge A^h-Pan, Drop Oven Door, Detachable Reservoir etc which nnWp 
It popular in every part of Canada, 

. ^ ^^^' ^^' ^'^ "Le Roy" has a (\ilnnet Base, which sits on the (loor instead of having legs same as the \o Q-CC ^nH 
IS fitted with Duplex (.rales. , — ^v, duu 



'TF 



: TTT^TT^T^^' T • r "" 



.^.^yiiTOiLr::'"" 



I 

E 



— i 



Pase Twenty-five 




■ MtlMIH! 



"LE ROY" STEEL RANGE 



\--^ 



L. 




B and CC Series. Square with Hearth Plate and Back and Side Shelf 

Burns Coal or Wood 
B Has Flat Grates. CC Duplex Grates. 



Cooking 
Holes 



Size of 

Pipe 

Collar, ins, 



Sizf of 
Oven, ins. 



Size of 
Cooking 
Surface, ins. 



Length of 
Wood 
Fire-box, ins. 



Shipping 
Weight, lbs, 



Tel. Code 



4-<) in. 
4--<) in. 



16 X 20 X 11 
lGx20x 11 



24x30 

24x30 



19^2 



215 
205 



Pack 
Packer 




B and CC Series. 



With Reservoir and Hearth Plate and Side Shelf. 
B has Flat Grates CC has Duplex Grates 



Burns Coal or Wood 



N'os. 



Cooking 
Holes 



Size of 

Pipe 

Collar, ins. 



Size of 
Size of Cooking Sur- 
Oven, ins. face, ins. 



Length of 

Wood Fire- Shipping 
box, ins. Weight, lbs, 



Tel. Code 
With C.alvan- 
ized Reservoir 



Tel. Code 

With Copper 

Reser\*oir 



9-CC 



4-9 in. 
4-9 in. 



] 6 X 20 X 1 1 
16x20x 11 



24 X 30 
24x30 



19H 
19 H 



23.5 
225 



Pass 
Past 



Pete 
Peel 



The reservoir, copper or galvanized, is a splendid water heater, easily attached and of large capacity. 
Reservoir can be changed from end to side as shown by dotted lines. 
Always shipped for coal unless otherwise ordered. 
Kxtras — High Closet, Wood (".rales. 
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"LE ROY" STEEL RANGE 




B Series. Square, Burns Coal or Wood. Flat Grate 



Nos- 



Cooking 
Holes 



Size of 

Pipe 

Collar, ins. 



Size of 

Oven, 

ins. 



Size of 

Cooking 
Surface, ins- 



l,ength of 

Wood I'ire- 

h{}\, ins. 



Shipping 

Weight, 

lbs. 



7-B 


4-/ in. 


8-B 


4-8 in. 


90- B 


4-9 in. 


*!)0-HC 


4-9 in. 



6 
6 
6 
6 



12x 17x H) 
14. K 19 \ 10 
14 X Hl\ 10 
14xl9\ 10 



x20 



19 
JO' 
23 X 27 
2.1 X 27 



ix27 



18' -i 

is'ii 

18 > 2 



no 

130 
14.". 




B Series. With Reservoir. Burns Coal or Wood. Flat Grate 



Nos. 



Cooking 
Holes 



Size of Pipe 

Collar, 



ins. 



Size of 
Oven, ins. 



Size of I.enpth 

Cooking Wood P'ire- 
Surface, ins. box. ins. 



Shipping 
Weight, lbs. 



T.I. Code 
With (ial\an- 
ized Kcservoir 



;;^^^Hy 




IVI. Code 



Past 
Pact 

PANti 

Pace 



Tel. Code 

W ith CnpiKT 

kfservoir 



4-7 in. 
4-8 in. 
4-9 in. 
4-9 in. 



6 
6 
6 
6 



12 X 17 X 10 
14 X 19 X 10 
14x 19x 10 
14x19x10 



19 x 20 
20 ' 2 X 27 
23 X 27 
23 x27 



\G14 

mi 

18H 



I8J 



130 
150 
165 
180 



Pat 
Patsy 
Party 
Pansy 



Pert 
Pense 
Pe.^ch 
Peakl 



•90-BC has Duplex Grate. 
Reservoir, copper or galvanized, can be attached to cither front or back. 
Always shipped for coal unless otherwise ordered. Wood grates are extra. 
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"TRANS-CON" STEEL RANGE 



Burns Coal or Wood 



Size of Pipe Size of 
No. Collar, ins. Oven, ins. 



Size of Cooking Length of Wood 
Surface, ins. Fire Box, ins. 



(Shipping Weight Crated, lbs.) 
With Flat With Duplex Tel. 

Grate Grate Code 



9-18x21 Square 7 
9-18x21 Res. 7 



18X2U2XUH 24J-2X33 
18x21HxllK 241/2x33 



21 
21 



175 
195 



185 
210 



Trqfo 
Tkxt.^ 



An extremely serviceable range at a low price. It is compact, light and neat. The outside dimen- 
sions are 303^ inches long, 213^ inches wide and 19 inches deep. The cooking surface is 27}/^ inches above 
the floor. 

The Bottom is reinforced by a band around the bottom rivetted with steeple-headed rivets, giving it 
great rigidity. 

The Doors are made of wrought iron and uniform blue sheet steel, securely rivetted. The cast-iron 
draft slide and direct draft damper give good control over the fire. Special attention is given to perfect 
fitting of all doors, slides and dampers. 

The Oven is large and roomy with an aluminized centre rack. 

The "Trans-Con" is supplied with our regular flat dumping grate. 

It has four 9-inch covers and cast legs. 

A Portable Galvanized or Copper Reservoir can be fitted to an>' stove. 

Extra— Duplex Grates, Wood Grates. 
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^ALGOMA" STEEL RANGE 

This is a special range to meet a special need. For rough work such as lumber, mining and railway 
camps, it is unexcelled. The ■ 'Algoma" is moderate in price and unexcelled in baking, cookmg and heatmg 
qualities, making it the best range for rough work. 

Oven— Although the oven is exceptionally large, it is so scientifically proportioned to the fire-box 
and flues that it bakes and roasts perfectly. 

The sides and bottom of the oven are carefully rivetted and perfectly sealed by our famous Asbestos 
Wool Joint. 

The oven door is formed of heavy sheet steel with heavy polished wrought-iron frame securely rivetted 
together and reinforced at the bottom corners by the oven hinge. The heavy wrought iron support on the 
frame reinforces it so that the door is almost indestructible. 

Our special easy catch handle is supplied on all "Algoma" doors. This is not only handier to open 
and close with, but the double catch holds the door so tightly that it practically seals the oven. It is 
formed of wrought iron and is almost unbreakable. 

Clean-Out— The "Algoma" is supplied with a large dean-out situated at the front end so that 
the flues are readily cleaned. 

Dampers— Draft and Check Dampers are so arranged that the fire is kept under perfect control. 

Linings and Grates— The "Algoma" is always shipped for wood only unless otherwise specified. 
The wood grates are made of cast iron in three sections. The linings for back and front are in one piece. 
There is an extension used in case of wood, thus allowing an extraordinary long stick of wood to be used. 

The coal linings are made of Semi-Steel in eight pieces, three in front and back and one at each end. 
The coal grates arc our Universal Flat Dump Grates, which have proved most satisfactory. 

The Reservoirs— Flush and elevated are made of extra heavy tinned copper. The flush reservoir 
is attachable to fire-box end and has heavy cast-iron brackets and top with japanned covers. In the 
elevated reservoir the smoke pipe passes through it and heats the water very rapidly. A great quantity 
of hot water can always be had for constant use. 

Top— The " Algomas" are made in three sizes, with a variety of cooking surfaces. The tops are made 
in sections of heavy cast iron, smooth and flat, and can be easily kept clean and used as griddles, etc.— a 
great convenience in camp. 

All door-frames, handles, latches and trimmings are polished wrought iron, non-breakable. 

A pipe coil for the front of the fire-box to be attached to a barrel for heating water can be supplied. 
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"ALGOMA" STEEL RANGE 
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With Elevated Copper Reservoir. 



Burns Coal or Wood 



No. 



Size of Pipe Size of Oven, Size of Cooking l.ength of Wood 
Cooking Holes Collar, ins. ins. Surface overall, ins. Fire-bo.\. ins. 



Shipping 
Weight, lbs. 



Tel. Code 



51 () 



4-10 in. 



8 



lGx-27Hxl5 



28 xioH 



28 



325 



Alebro 



Supplied willi Elf\'ated or Flush Reservoir. 

When Klevated Reservoir is used, dedutt 12 inches from length (jf cooking surface. 

When F'lush Reser\'oir is used, add 12 inches to length of cooking surface. 

Height from Floor to Cooking Stirl'are, 24 in. 

Add 4'> Ihs. for Reservoir. 
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Flush Copper Reservoir. 



Burns Coal or Wood 



-4 
:. 1 

1 



I- 



No. 



525 



Size of Pipe 
Cooking Holes Collar, ins. 



Size of Oven. Size of Cooking Size of Wo(xl Shipping 

ins. Surface overall, ins. Fire-box, ins. Weight, lbs. 



6-10 in. 



8 



21^x27^x16 



28x54 



28 



425 



Tel. Code 

Ai.EAEM 



Supplie<l with F'lush or Klevated Reservoir. 

When F^Ie\aied Reser\oir is used, deduct 12 inches from length of c(x>king surface. 

When Flush Reserx'oir is used, add 12 inches to length of cooking surface. 

Height from FliKir to Cooking Surface, 24 in. 

Add 45 lbs. for Reservoir. 
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*'ALGOMA" STEEL RANGE 

With Elevated Copper Reservoir. Burns Coal or Wood. 



No. 



Cooking 
Holes 



Size of Pipe 
Collar, ins. 



Size of 
Size of Oven, Cooking 

ins. Surface overall, ins, 



Length of 

Fire-box 

for Wood- ins 



Shipping 
\V<iL;hi. 
Ihb. 



1VL C<Kle 



535 



2-10 in. 



8 



34^x27l2xl5"4 



28x65 



28 ^ 



r>n 



Aleves 



Supplied with Flush or Elevate:! Reservoir. 
Three Blank Plates and two 10-in. holes. 

When Elevated Reservoir is used deduct 12 irv from length of cooking surfa-e; if Flush Rcsc-rvotr used add 12 in. 
Height from Floor to Cooking Surface, 24 in. 
Add 45 lbs. for Reservoir* 

^All sizes of "Algomas" can !)e supplied with or wiihoui Copper Reservoirs, either Hush or elevated, 
or Pipe coil in the fire-hox. In the above cut. 535, and the nU\ on opposite page, is shown range fiiteci 
with the elevated reservoir. The smoke pipe passes ihn.ugh the reservoir and keeps a large suppU of 
water always hot. Flush Reservoirs are heated by contact with steel body; being attached next to 
fire-box, a constant supply of hot water is assured. 

The bodies are made of extra heavy steel plates of uniform color, securely rivetted and reinforced, 
giving great strength and durability to the range. 



Heavy cast legs are always supplied unless otherwise specified. 



: 1 

I I 

:- 1 



H — I 

* 



f - 

■- — 

P4 



b-1 

^ 






-A 



■HI 



i:-j 

^ 












:\ 



P^fc Thirty-one 




Ei 



' -1 



^ 



-1 



13 



. -1 

H 

I 



t-r: 



No. 



8 
9 



infTtrr^mfTTi; MTTTTrn., .. 



iiini] 



CT3 




"ATLIN" STEEL RANGE 



With Cast Trimmings. 



Burns Wood only 



Cou Icing 
Holes 



SizL- of 

Pipe 

Collar, ins, 



Size of 
Ovens, ins. 



Size of 

Cooking 

Surface, ins. 



Size of 
Fire-box, 
ins. 



Shipping 
Weight, 
lbs. 



Tel. Code 



4-S in. 
4-9 in. 



7 

7 



Bottom 8'2x21x2i; 
Rack 9x10x21 / 



23 X 29 
23 X 29 



7 X 10 X 21 
7 X 10 X 21 



155 

160 



Atim 

Atlo 



The "Atlin" is a marvel for heating results. Note the position of the collar on the left-hand end. 
The heat from the fire travels over the oven top down the right-hand end under the bottom, up the other 
end and out. Thus the heat makes a complete circuit of the range. This gives an enormous radiating 
surface. It has an extremely large oven and by opening the doors an unsurpassed heater is obtained. 

Besides, it has a splendid Clean-Out, a Slide Draft in the fire door, flat Wood Grate and Centre Rack 
in the oven. .> 

Sets 3 inches from the floor. 

The "Atlin" will burn straw or stubble with excellent satisfaction. 
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Hotel Ranges 



We have a complete Kitchen Equipment Catalogue 

A request will bring one 



1= 



SCENES IN 

OUR FOUNDRY 



Partial Views of our 
Immense Moulding Shops, 
the capacity of which Is 60 
tons a day. 
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THE "CHEF" HOTEL RANGE 



This big, powerful range is especially designed for use in hotels, restaurants, clubs, private and public 
institutions. Realizing that there is no class of ranges which are subjected to such a continuous or 
heavy strain or receive such hard usage, we have made durability and efficiency our aim. Coupled with 
these points is economy. This range is a marvel for the enormous amount of cooking and baking which 
can be done with a small amount of coal. Besides, the "Chef is so built that if after long usage repairs 
are necessary the parts can be easily obtained and replaced. 

Another very valuable feature of the "Chef" is that other ovens may be added from time to time, 
providing that the arrangement is on the basis of one or two ovens for hard coal and one. two or three 
ovens for soft coal. By removing right-hand end of range additional ovens can be attached. 

Body— The body of the "Chef" is constructed of lO-gauge highest-grade steel plated inch thick, 
securely rivetted and bolted and lined with pure fire brick. The ends and back of the range are made 
extra strong and braced with heavy angle iron inch by inch, which reinforces the range greatly and bolts 
the sides and top together. 

The main bottom of the range is made of heavy Boiler Plate, each section being twelve inches wide, 
with a flange of one and a half inches on each side. These flanges, when bolted together, form girders 
across the bottom, which makes it extremely rigid. Thus it is easily capable of carrying any weight or 
withstanding any strain which it may be subjected to. 

Top — The top surface of the "Chef" is burnished by the McClary Famous Process. Toast- 
ing, frying or broiling can readily be done on its smooth surface. The outside frame of the top is % inch 
thick and has heavy flanges to support the French plates, which are 1% inch thick over the fire and reduced 
in thickness as they extend over the ovens. The cooking top is exceptionally large, containing 28^ 
square feet and is perfectly clear, having no dampers, handles, bolts, etc., on the top. 

The Sectional Ring Cover immediately over the fire allows pots to be placed close to the fire, giving 
quicker results. 

The Pipe arrangement is especially good for cleaning. The stove pipe connection on each oven is 
extremely durable, being made of cast iron with hinged clean-out door on the underside. 

The smoke pipe may be attached on top or at the back, or under certain conditions may be arranged 
for secret flues. 

Half-Circle Grate — The very heavy semi-circular Grate of the "Chef" is extremely strong and 
readily cuts out all clinkers and ashes by gently rocking the shaker to and fro. By turning the grate 
completely around the entire contents of the fire-box may be dumped. 

The semi-circular grate is used with the convex side up, so that an unusually large supply of air is 
admitted to the fire, giving complete combustion and consequently obtaining the maximum amount of 
heat from a minimum use of coal. 

The grates are easily removed through the grate door, when by simply loosening four screws, the 
grate plate falls away, exposing the grates and allowing them to be easily taken out. 

Ovens — The walls of the Oven are made of heavy boiler plate, with the sides and top formed of one 
piece and so built as to prevent dust and smoke from entering the oven. The boiler plate bottom is 
strengthened by cast-iron stifTeners, which form and maintain a level surface. The top of the oven is 
protected by a heavy cast-iron grating, while the outside front and top edges of the oven are protected 
by 54 inch cast-iron shields. 

The ovens are all perfectly ventilated. The vent holes are near the top of the oven back and are 
protected by a hollow shield. 
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THE "CHEF" HOTEL RANGE— Continued 






Oven Door and Double Catch— The Oven Doors are made of heavy gauge Steel Plate with 
1^x34 inch polished wrought-iron frames reinforced at the bottom corners by heavy Malleable 
Iron Oven Door hinges and top corner by heavy Wrought Iron pieces. These, with the Two 
Bar Malleable Iron ^-inch Supports, make the door almost indestructible. 

The wrought-iron polished Double Catch is especially strong and self-locking, closing easily and 
holding the door tightly into place. 

Control and Heating of the Ovens— The heating of the ovens is controlled by special dampers 
operated from the front of the range. They may be left wide open, halfway open or closed, and are so 
constructed that it gives exceptionally good control over the fire. 

The principle of heating the ovens is simple but most economical. The sheet flue construction of 
the "Chef," with a smoke pipe for each oven, gives it the simplicity of operation of a one-oven range, as 
each oven is regulated independent of the others and each receives its heat independent of the others. 
At any time the temperature of any one or more of the ovens may be raised or lowered as desired. Thus 
we have the one fire maintaining the baking in three ovens and the cooking on the top. Truly the 
"Chef" is a wonderful saver of fuel. 

Attachable Water Fronts— There are two styles of water fronts, straight and crooked. They are 
large and very heavy, with exceptional heating capacity. The straight water front is capable of main- 
taining 120 gallons of water at constant heat, while the crooked front is capable of 180 gallons, easily. 
These water fronts are fitted with clean-out doors, like the flues, so that they can be thoroughly cleaned 
without removing from the fire-box. 

Front Feed Door— The Charging or Feed Door is in the top part of the fire front. Thus the fire 
may be replenished easily without allowing the gas or smoke to escape into the kitchen or without the 
inconvenience of moving utensils on the top of the range. 

Poker hole, with swing cover, enables the operator to observe the fire without opening the door. 

Steam lump coal is the best fuel for the "Chef." 

Brick Linings— The whole range is lined with fire brick, repairs for which can easily be obtained 
locally As shown in the cut of the Internal Construction, page 38, the fire-box is lined at the front with 
6 inches of firebrick, while the other three sides are 4 inches thick and the ash-pit bottom 1 inch. 

The flue bottoms of the ovens are lined with 1 inch firebrick, while at the back of the oven there is 
6 inches solid brick and at the front over the top of the oven door 3 inches of brick. 

Thus this construction holds the heat in the range and concentrates it under the cooking top, besides 
giving a more direct draft. 

Hot Blast for Soft Coal— The air for the Hot Blast is taken in at the lower side at the back of the 
fire-box and is intensely heated during its passage up between the steel linings and the bricks of the left- 
hand end and out through a row of ^ inch openings at the top. 

This gives a great supply of superheated air to the top of the fire, giving complete combustion and 
carrying the flame and heat the full length of the three ovens. Thus the three ovens are evenly and 
satisfactorily heated and the most heat is obtained from the least coal. 
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"CHEF" RANGE INTERNAL CONSTRUCTION 

m 

The above cut shows the manner in which the "Chef" range is lined with fire brick throughout 
Also gives a general idea of the massive construction of the range. 



Size of 
Pipe Collar, 
ins. 



r 

■r 



Size of 

Each Oven, 

ins. 



Size of Fire-box, 

ins. 
Length Width Depth 



Size of 
Cooking Surface, 



ins. 



Shipping Weight, 
lbs. 



Tel. Code 



4x 11 



24x28x 17 23 x 12 x SH 



UOven Range ....54^x39 
2-Ovcn Range .,_82^x 39 
3'Oven Range . . . 109^ x 39 



2100 
3100 
3825 



NCLL 

Nullah 



Extras 
TeL Code 



High Shelf 
Nullify 



Double High Shelf 
Numb 



High Closet 
Nuncio 



Canopy Top 

NUPHAR 



Height from Floor to Cooking Surface, 32^ ins. 
Ranges built specially to suit any requirements. 
It's the range that lasts a lifetime. 
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ARMY" HEAVY STEEL PLATE RANGE 



r 






B Series. Burns Coal, Coke or Wood 

The "Army" range is built specially for heavy work and will successfully meet any test to 
which It may be put. For Hotels, Boarding Houses, Restaurants and Clubs it has no superior. 

In buying heavy, expensive cooking ranges, the coal bills and, afterwards, the repair bills are an 
important consideration, and the "Army** is built with this thought well in mind. All wearing parts 
are extremely heavy and are made in pieces, so that when repairs are needed only the worn parts need be 
replaced. Every fuel-saving device known has been incorporated in its construction, and no range will 
do more work with less fuel than the "Army." 

Number of Ovens — The "Army" can be supplied with either one, two. three or four ovens or more, 
and each oven has its own fire-box working independent of each other; where two or more ovens are 
used the temperature can be kept at any desired heat. 

Cooking Surface — The top of the range is, of course, where most of the work is done, anti pro- 
portionate care has been given to it. The top rim is made in sections, so that the necessary expansion 
and contraction caused by hot fires will not crack the iron or warp it out of place. The covers and 
"French" plates are made ver>- heavy and of the best iron, so that they easily withstand the extreme heat 
to which they are subjected. They can be made with one or more sectional ring covers over the fire-box 
and the balance "French" plates, or two, four or six nine-inch covers and the balance "French" plates, as 
desired. The top is supported above the oven by heavy cast strips rivetted to the top of the oven. 
These supports make the top solid and rigid. Can be supplied with flush or elevated reservoir and 
elevated broiler. 

Oven— The drop oven door is heavy and strong enough to support the heaviest pan ever placed in 
an oven, and will serve the purpose of a shelf without the slightest danger of twisting or bending. 
The body of the oven is made of heavy steel, securely reinforced and rivetted in place, and all 
corners and joints are made airtight. The top is covered with asbestos, which fully protects it from the 
constant heat passing over it, and also ensures the oven being uniformly heated. The bottom of the(|ven 
has two angle strips rivetted lengthwise to the under side, which prevents any possibility of the oven warp- 
ing. The "Army" oven will do as good and as much work with as little fuel as any large range oven made. 

Fire-Box — The fire-box is large; in ajrrect pro- 
portion to the oven. The grates, as shown by the cut, 
are composed of three triangular bars with short heavy 
teeth. Any of these bars can be replaced individually 
and without the aid of an expert. The frame which 
holds the bars will not warp and is easily removed or 
set in place. These are used for coal, and a special wood 
grate is also supplied. The wood door is 9 x 7 inches. 
The linings are made up by six heavy Semi-Steel pieces, 
and any of these can be replaced withou.' the entire set. 





Coal Grates. 



Flues — Plenty of space has been allowed in the 
flues for easy cleaning, and no trouble need be antici- 
pated on this point. 

Styles — The "Army" can be supplied single, double, 
triple or as many ovens as desired, with flush and elevated 
reservoirs, elevated broilers, high warming shelves, 
closets, canopy top and smoke-pipe connections, etc., 
etc. The line is complete and will fill any need. 




Wood G rates. 



Water Fronts — Any "Army," single or double 
oven, can be fitted with either of the three following 

styles of water-fronts: (1) "L" water-back; (2) Flat water-back; (3) Straight water-front the whole 
length of the fire-box. 

Repairs — We have issued a special folder to assist in ordering repairs for both the "Army" and the 
"Famous" Double-Oven Hotel Range. We shall be glad to mail you a copy of this, so that you can refer 
to it when ordering repairs. 

Special circular will be sent on application. 
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SINGLE-OVEN 



"ARMY" STEEL PLATE RANGE 

With High Shelf and Elevated Reservoir heated from Water-hack 




No. Cooking Holes Colbr, ins. 



Size of Pipe Size of Ov 



^'Oven. Length of Wood Size of Cooki 



"g 



Shi 



10-50B 



Pping 



I 



r 

J 





6-9 in. 




24x21x14 



Tel. Code 



47 ?4 X 32 



NOTCB 



Heigh, of r.„ge ,o ,he ,op of ,he Cov.«. 30 ins., to the top of the Shelf 45. ■ " 
For dimension, and in^niciion* for ordering. «^ page 45. ' '"" 
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SINGLE-OVEN 

"ARMY" STEEL PLATE RANGE 

With High Closet, two 9-in. Holes and balance Blank Plates 



No. 




Size of Pipe Size of Oven, Length of Wuod Sizeof Cooking Shipping 
Cooking Holes Collar, ins. ini. Fire-box, ins. Surface, ins. Weight, lbs. TeL Code 



19-52B 



2-9 in. 



24.V21 X 14 



26 



47 1-2 X 32 



770 



Noisy 



Height of range to the top of the Covers, 30 ins., to the top of the High XTIoset, 57!^ ins. 
For dimensions and instructions for ordering, see page 45. 
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DOUBLE-OVEN 

ARMY" STEEL PLATE RANGE 



With High Closet, Elevated Reservoir heated from Water-bacU, and twelve 9-inch Covers 







No. 



29-50B 



o..n.Ho.e. ^,::;::;r 'i^:^:^^ ^::srr' s^eorcoo^^, ...,,.^, 



12-9 in. 



24x21x 14 



241 



/2 



92 X 32 



lolO 



The height of the range to the top of the Covers U -^n ,\, k T 

Add :s. ... ,0 ..pp., .e,H. L H:,H":r;':: ^^^t'nir::: t::^--' "^ '-"- 

The Double-Oven •■Army" can be fitted in many styles to fill all r. ■ 

Ko. dimensions, .eights, etc.. and inst.ctions 1 1^^^^^^""- 
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DOUBLE-OVEN 

"ARMY" STEEL PLATE RANGE 

With High Closet. Range Boiler heated from Water-back 



J 



Size of Pipe Size of Each Length of Wood Size of Cooking Shipping 

No. Cooking Holes Collar, ins. Oven, ins. Fire-box, ins. Surface, ins. Weight, lbs. Tel. Code 



29-50 B 



12-9 in. 



24x21x 14 



24 U 



92 X 32 



1510 



NOUL 



The height of the range to the top of the Covers is 30 inches, to the top of the High Closet 57^2 inches. 
Add 185 lbs. to shipping weight for High Closet and 90 lbs. for Range Boiler and Stand. 

The cooking surface of the Double-Oven "Army" can be arranged in various ways to suit all require 
ments. 

For dimensions and instructions for ordering, see page 45. 
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DOUBLE-OVEN 

"ARMY" STEEL PLATE RANGE 

With High Shelf, Canopy Top and pipe connections, Flush Reservoir, Two Ring Covers and 

balance Blank Plates. 



No. 



Size of Pipe Size of Each Length of Wood Size of Cooking Shipping 
Cooking Holes Collar, ins. Oven, ins. Fire-box, ins. Surface, ins. Weight, lbs. 



Tel. Code 



29-52B 2 Ring Covers 



24x21x 14 



24 H 



92x32 



1510 



Nonce 



For dimensions and instructions for ordering, see opposite page. 

Add 115 lbs. to shipping weight for High Shdf, 155 lbs. for Canopy Top and 85 lbs. for Flush Reservoir. 

The height of the range to the top of the Covers is 30 inches, to top of High Shelf 4oH inches, to 
top of Canopy 64 inches. 

Ring Covers consist of 14-in opening, witli reducing rings from 14 to 11 inches, and 11 to 7y^ inches 
and one 7},^ inch. 
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"ARMY" HEAVY STEEL PLATE RANGES 



t -i 



B Series 



SINGLE-OVEN RANGES 

howeTer S wUh'a It'^^C ^V^T"" T- ""'^'^ /^ ''^"^* ^^^ '^ ^ ""^-°^^"- «"*^ fi-^-box range. It is 

arrarermen and s^^ '^"^^"*^ '";^^*^^^- '^^^'^ *-^"g^^ ^^^ numbered according to the 

arrangement and style of the cooking surface. For a complete description of the range, see page 39. 




Nos. of 
Square ".Army" 

19-50B 
19-5 IB 
19-02B 
19-53B 
19-548 



Style and Xo. of Cooking Holes 



Tel. Code 



6 9-inch Holes 

1 Ring Cover, balance Blank Plates 

2 9-inch Holes, balance Blank Plates 

2 9-inch Holes. 1 Ring Cover, balance Blank Plates 
4 9-inch Holes. 1 Ring Cover, balance Blank Plates 



•V, Ngint 
X.NOCK 

\oisv 

XOKES 

Nob 



Shipping weight of Square Single-Oven "Army,- 7fi5 lbs. 



DOUBLE-OVEN **ARMY" RANGES 

The Double-Oven "Army" is quite similar to the Single-Oven "Army." except that it has two ovens 
and two fire-boxes mstead of one oven and one fire-box. However, the "Army" can be , supplied not 
only m the Smgle-Oven and Double-Oven series, but also, if ordered speciallv. with any number of ovens 
each oven havmg its own fire-box working independent of each other, so that the various ovens may be 
kept at any desired temperature. Besides, the "Army" may be supplied with varioua^atUyJiments as 
shown below. The height of the range to the top of the Covers is 30 inches, to the topSf the Shelf 45H 
mches. to the top of the High Closet 57)^ inches, and to the top of Canopy 64 inches 



Nos. 



Style anti No. of Cooking Holes 



Tel. Code 



29-50B 
29-52 B 
29-53 B 
29-54 B 
29-55 B 
29-56B 
29-57 B 
29-58 B 
29-59 B 



12 9-inch Holes 

2 Ring Covers, balance Blank Plates 
2 9-inch Holes, 1 Ring Cover, balance Blank Plates 
4 9-inch Holes, balance Blank Plates 
4 9-inch Holes, 1 Ring Cover, balance Blank Plates 
6 9-inch Holes, balance Blank Plates 
6 9-inch Holes, 1 Ring Cover, balance Blank Plates 
8 9-inch Holes, balance Blank Plates 
8 9-inch Holes, 1 Ring Cover, balance Blank Plates 



>■ 



% 



XOLL 

Nonce 
Nonet 

XONNV 

Nook 
Noose 

NORIA 

Norn 
Norse 



y 



Weight of Square Douhle-Oven "Army," 1,510 lbs- 
Ring Cover consists of 14-inch opening, with Reducing Rings from 14 to 11 inches, and 11 to 7|2 inches and one 7>2 inch. 



Both the Single-Oven '*Army'* and the Double-Oven "Army'' can be supplied with various 
equipments as given below. These must all be ordered extra if required^ as they are not supplied with 
the various ranges unless so ordered- 



Nos, 



Tel. Code 



112 
124 




Flush Reservoir (heated by fire passing under reservoir) Nard 

Elevated Reservoir (heated from water-front ; price does not include water-front) . Narrate 
(This style of reservoir should always be used where a large quantity of hot water 
is required,) 

Smoke Pipe Connections (joining two smoke pipes into one). .^ Neckcloth 

12-inch Meat Broilerattachment. with brackets Nasty 

24-inch Meat Broilerattachment, with brackets Natant 

Flat Water- Back (for ordinary work), fits in place at end of brick Nabob 

"L" Water-Back {forextra heavy work) T Nacre 

Straight Water-Front (forextra heavy work), whole length of fire-box Nadir 

Wood Grates — 

High Shelf for Single-Oven "Army" Ranges Narrow 

High Closet for Single -Oven '\Army'' Ranges Nasal 

Canopy Top for Single-Oven "Army" Ranges ■ Nascent 

High Shelf for Double-Oven Ranges Necessary 

High Closet for Double-Oven Ranges Necessity 

Canopy Top for Double-Oven Ranges Neck 



Shipping 
Weight, lbs, 

85 
75 



25 
Il>0 
220 
30 
40 
40 

70 
105 

9o 
115 
185 
155 
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"FAMOUS" DOUBLE-OVEN "HOTEL" RANGE 



B Series 

The "Famous" Double-Oven "Hotel" Range is of the same high quality of construction as the 
"Army." but differs from the "Army" in that it has one fire-box placed in the centre of two ovens. 1 his 
increases the baking capacity greatly. 

On account of this increased baking space, the Double-Oven "Hotel" Range meets the intermediate 
demand between a Single-Oven and a Double-Oven "Army." 

The range body is built of two steel walls interlined with asbestos and closely rivetted with 
steeple-headed rivets. This, in conjunction with the triple-barred triangular-faced grates, Semi-bteel 
linings with a heavy cast-iron top. forms a strong substantial range which means long endurance vi-ith the 
hardest wear. The height of the range to the top of the Covers is 30 inches, to the top of the High Shell 
453^ inches and to the top of the High Closet 57^ inches. 

The cooking top is supplied in many different styles. 



Square Nos. 



Style and Number of Cooking Holes. 



Tel. Code 



19-40 B 10 9-inch Cooking Holes ^'"^I- 

19.48 B 8 9-inch Cooking Holes and 1 Blank Plate # NoM 

19-46 B 6 9-inch Cooking Holes and 2 Blank Plates Nomas 

19.44 B 4 9-inch Cooking Holes and 3 Blank Plates NoMAD 

19.42 B 2 9-inch Cooking Holes and 4 Blank Plates Nomen 

19.41 B 1 Ring Cover, balance Blank Plates NoMiC 

19.45 B 1 Ring Cover, 4 9-inch holes, 2 Blank Plates Node 

Covers are two on each side of Ring Cover. There is one Blank Plate at each end. 



Shipping weight of Double Oven "Hotel," 1050 lbs. 

Extras may be obtained, viz.— ^. . . „. . ^ 

Shipping \\ eight 

High Shelf 95 Nectar 

High Closet 145 Nectarine 

Canopy Top .". 100 Nebulous 

Smoke Pipe Connections 25 Neckar 

Elevated Reservoir, heated by Water t'ront 75 Narrate 



No. 124. 24-inch Broiler, with Brackets 
No. 112, 12-inch Broiler, with Brackets 

Flat Water Back 

"L" Water Back 

Straight Water Front 

Wood Linings 



220 Natant 

120 Nasty 

40 Nabob 

40 Nacre 

40 N.ACOL 

50 Natir 
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FAMOUS" DOUBLE-OVEN "HOTEL" RANGE 

Wilh High Shelf, one Ring (over and four 9-inch Holes, 2 Blank Plates 



No. 



Size «f PijH" 
Collar, in^. 



Sizv of Each 
Oven, inn. 



Size of rin'-bcjx. ins. Size of CookiuR 
Lgih. \Vi(L Oep. Surfarc, ins. 



Shipping; 
UVi^hr. Ihs. 



TfL Code 



111 la B 



iTcmI is X 11 X 
20x2(l\ It W-wjd 2:> X II \ 






«(i X :t2 



1050 



Node 



HriKht !o top of Covers 30 inches, to top of Hinh Slulf 4">'*J inches. 

A<lfl I>.) lbs. lu fihippinK weight fur High Shelf. 

For flimenMonn ami in^iniciinn?* for orttcrinK, f-ee [xige W. 
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"FAMOUS" DOUBLE-OVEN "HOTEL" RANGE 

Cut shows High Closet and Canopy. Ten 9-inch Holes 



i 



\o. 



Size of Pipe 
Collars, ins. 



Size j.f Each Size of Fire-box. ins. Size of Cooking 
Ovtn. ins. Lgth. Wid. Dep. Surface, 



tns. 



Shipping 
Weight, lbs 



Tel. Oxic 



19-40B 



20x20x14 



Coal 18 X 
Wood 2o X 



11 X 
11 X 



1.3 S 
13":, 



G6x32 



ior.0 



Noll 



Add 145 lbs. lo shipping wtight for High CLisct and 100 lbs. for Canopy Top. 
For dimensions and instructions for onkring. sec page 49. 
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NAVY" DOUBLE-OVEN RANGE 

Coal or Wood 
For Hotels, Restaurants, Public and Private Institutions 



Mo. 


Size of 

Cooking Top, 

in±i. 


Pipe Collar, 
ins. 


Ovt*n5, 

ins. 


Firc-I)c>\ 

for Wood, 

ins. 


Height to 

Cooking Surface, 

ins* 


Shipping 
Wcinht, 


Tel. Cocle 


0-51-2 


73x31 


8 


24x21x 14 


26 

1 — r-^ 


30 J4 


I.IJOO 


NURMAN 



The "Navy" is a onc-firt* cloiiblt'-ovcn range. The hods is huilt of best grade heavy steel plate rein- 
forced with angle iron and closely rivetted with steeple-headed rivets, driven cold by hand. This gives 
it great rigidity and strength to withstand the hardest wear and successfully meet any lest to which it 
may be put. 

The cooking surface of the "Navy" is doui)l\ hurni-^Iled. Toasting. fr\ingor IjroiHng can readily he 
done on its smooth surface. The topis made in sections especiaU>' heavy, directly over the tire but reduced 
in thickness as they extend over the ovens. The cooking surface is exceptionally large and the sectional 
ring cover immediateK over the tire is extremely handy. 

Our special three-sided triple-bar grates, with short strong teeth, and easily removable heavy six- 
piece fire-box Hning of Semi-Steel, which means long life, have made McClar>-'s "Navy" Range synony- 
mous with service, durability and economy. 

Our most efficient mode of heating the ovens by the "Chef" method is used (see page 38). It has 
made this range a wonderful fuel saver. 

The asbestos wool joint is used throughout the "Navy" as in all our ranges, thus ensuring no 
leakage of gases, fumes, etc. 

The spring poised drop oven doors, made of unbreakable malleable iron frames, oik-h flu^h with the 
oven bottoms, forming a convenient temporary ^helf. 

Top has 1 Ring Cover, balance Blank Plates. 

Extras: Flush Contact Reservoir on the fire-box end; Elevated Reservoir on right-hand end; High 
Shelf: High Closet; Canopy Top. "L" Water Back, Hat Water Back and Straight Water Front. 
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McCLARY'S "MARINE" RANGE 

The "Marine" Range in ihc above cut is fuicd with Marine Rails both on the range top and the High 
Shelf. This style is fitted especially for use on boats. 

The height of the range without legs is 23 inches, which allows it to go quite conveniently through a 
narrow door. 

The baking space is vcr\' large in ])roportion to the size of the range, since there are two ovens with 
only onefire-lK)x. The fire-box is fitted with our Famous Duplex Grates and heavy Semi-Steel linings in 
six pieces. 

The top is composed of a Ring Cover directly over the fire with (jnc large Blank Plate on either side. 

The almost indestructible heavy gauge steel-plate Oven Door is reinforced with Wrought-Iron Door 
Frames, which in turn are greatly strengthened by two malleable iron !)ar supports. 

The ash-pit dfxtr lifts up and is held in place by catches under main top to facilitate removal of 
ashes. In the centre of the ash-pit door is a small drop door, which is ver>' convenient for shaking or 
stirring the fire from Inrnealh. 

The large solid legs can be easily bolted to the floor, making the stove stationary. 

See page 51 for dimensions of range. 
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McCLARY'S "MARINE" RANGE 



Length 
Overall 



4K ft. 
5 ft. 

5y2 ft. 



Height 
of Range 

23 in. 
23 in. 
23 in. 



Pipe 
Collar 



Size of Oven 



Width 



Height 



Depth 



Shipping 
Weight, lbs. 



8 in. 
Sin. 
8 in. 



141 

18 

21 



>2 in. 
in. 
in. 



13^ in 

133.4 in 
13% in 



28 in. 
28 in. 
28 in. 



760 
835 
890 



ri 



:!^ar'm^ 



y^ 




Tel. Code 



Maret 

M.\SER 

Maton 



Note Height of Body— allows Range to go through a 23-in. door. Cooking Sjrface 30 in. from floor. 
Add 160 lbs. to shipping weight for High Closet. 

This cut shows the "Marine" Range fitted with a High Clc^et and Front Rail for use in Hotels 
Clubs, Universities. Restaurants, etc. ' 

The body is the same as described on opposite page. 

Note the Double Catch on the oven door which seals the door tightly to the body. 

The large Clean-outs, so easily removable, save time and labor. 

The range is equipped in various ways and built in three sizes. 
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McCLARY'S "HOTEL" GAS RANGE 



For Manufactured or Natural Gas 



Size of Top, ins. 



Size of Oven, Ins. 



Height to Cooking 

Surface, ins. Shipping Weight, lbs. 



Code 
Mfg. Nat. 



65x36 



2Sx24x Ifi 



30 



8o5 



XlTTER 



NiZAN 



The most economical range for a varied trade demanding quick service at all hours. It is a high- 
grade Steel Range of superior workmanship, and is guaranteed to stand the test of continued stress and 
stram of hard usage. 

■ 

The top is of cast iron with skeleton sections. 

It is provided with four 9-inch Star Burners of special construction and four Compound Double 
Burners consistmg of a 9-inch Star Burner with a 3-inch inside Simmering Burner; each Double Burner 
IS controlled by a separate valve. ^^m^i 

Each oven is large and spacious and is supplied with three long burners with two pilots In order to 

ensure even distribution of heat in the Oven, and thus gain the superior baking results of a McCIarv 

Famous Range, there is a reinforced **V"-shaped false bottom directly over the burners The oven 

burners are made of heavy one-inch gas pipe with the holes evenly drilled. On a range fitted for \'atnr;»l 

Gas there are only two oven burners to each oven, instead of three, as in the Manufactured (ias. ' 

The Oven Doors are made of heavy gauge Steel Plate with wrought iron frames reinforced -it thn 
bottom corners by heavy malleable iron oven door hinges. reintorced at the 

Can be furnished in single or double oven or battery of as many ovens as desired. 
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SCENES IN 

THE WORKS 



Shows views In the Mount- 
ing, PoUshing and Repair 
Casting Departments, which 
are only a few of the many 
departments necessary in a 
plant of this magnitude 
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"PANDORA" RANGE 
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For Coal, Coke or Wood 

- "Pandora" in Canadais a household name. '^ stands for the best that has y^^^^^^^^^^ 
scientific cast-iron range construction. Its reputation s founded on Us ^-^^ " ™f, 
economy, excellent cooking and unexcelled baking results. It is massive and lends to ^h^J^^^^^^" ^ 
subtle grace of dignity and cleanliness. The moderate ornamentafon makes ^lean ng easy and yet 
brings out clearly L pleasing design. The greatest care has been taken m the ^^^ ^'"f^;^^ 
and the perfect fitting of all doors and joints, etc. The numerous handy appliances on the range save the 
housewife time, human energy and fuel. This is why the "Pandora" is the only cast-.ron range to have. 

Oven-It has a large, quick Baking Oven, heated evenly and rapidly with the smallest amount of fuel- 
It is built of the highest grade nickelled sheet steel Vs inch thick, which keeps the oven clean and bright 
preventing rusting and assisting radiation. The top of the oven and main bottom of the -n^e a- ^^^^^^^^ 
with a covering of fire clay. This in the first instance keeps food from burning on top m the oven and 
in the second case retains the heat in the range, thus heating the oven quicker. Food bakes as pertectly 
on the rack as on the oven bottom. There is a double set of slides on the side of theoven. thus enab mg 
one to place the shelf at either of two heights about VA inches apart. The oven is perfectly ventilated. 
All odors, etc.. are carried into the flue and up the chimney. By this means roasts, fowl, etc., retain 
their natural flavors and juices, being left tender and not dried up. Thus the oven unites the superior 
roasting qualities of the old-time fireplace with the convenience of the range. 

To save stooping and bending the heavy swing oven door can be gently opened by a nickel-plated 
foot pedal. 

Flues— The Flues are scientifically constructed in order that the fire-box. flues and opening into the 
smoke pipe will work together to give the best cooking and baking results with the minimum amount of 
fuel. When the direct draft is closed, the heat travels twice round the oven. It sweeps over the top and 
down the back to the bottom, where it is carried to the front along the bottom. It is then carried to the 
back again and up to the top. where it passes out under the back cover into the smoke pipe. Thus every 
unit of heat is used and the oven is heated uniformly. 

Grates— The Coal Grates are a special feature of the "Pandora." They 
are triple barred, each bar of which may be shaken separately, and three faced, 
all of which may alternately be presented to the fire. They are of exceptional 
durability. Its short, sharp teeth easily grind all clinkers and allow nothing 
but the finest ashes to go through — thus, economical. Repairs or the inter- 
change of coal for wood grates or vice versa can be easily and readily performed 
by simply turning two buttons and allowing the grate plate to fall out, since 
the grates readily slide out through the grate door. 

The Wood Grate in use in the "Pandora" is the McClary standard dumping 
wood grate, the same model that has proved most efficient for years in our 
cook stoves. It can be quickly slipped into place without any trouble when 
the coal grates have been removed. 

Fire-Box Linings— ^The Fire-Box of the " Pandora " is wide and deep, being scientifically propor- 
tioned to give the greatest amount of heat for the minimum amount of coal and to distribute it evenly to 
secure best baking results. There are no dead corners in the "Pandora" fire-box. 

The Linings are made of the "Famous" Semi-Steel, the only material that will stand the heat of the 
fierce fires and the deteriorating influences of injurious gases. The linings, five in all — two at the back, 
one in front and one at each end — are easily removed if after long usage repairs should be necessary. A 
part as well as the whole lining may be replaced, rr"king it convenient and economical. All linings fit 
snugly in place, while the back linings are held in place by a heavy strip across the top of theoven, which 
not only allows for free contraction and expansion of the bricks, but reinforces the oven top. 

The Front Lining may be replaced by a Corrugated. Flat or Crooked Water Front. The Corrugated 
Water Front, with its large heating surface, supplies a normal household with hot water for all domestic 
purposes, while the Crooked Water Front will easily supply the greatest need. 
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" PANDORA" RANGE— Continued 



u u^T ^^^ ^"^ ^"'^^''^ "^ ^''^ "Pandora" is furnished with the McCIary "Famous" 

Burnished Top. This burnishing not only adds to the appearance, but also to the durability 
and economy of the range. Unless otherwise ordered the burnished surface is polished with 
our special blacklead. which gives it a deep black lustrous finish. 

The cooking surface is provided with two sizes of holes, four large ones in the pan top and two smaller 
ones in the back main top. The pan top of solid sections is interchangeable and may be placed so that 
the boiler wilU set either across or lengthwise of the range. A reducing cover, in which various sized dishes 
will fit, and a swivel damper cover are supplied with each range. 

Hearth and Ash-Pit— The Ash-pit door fits snugly into place, swinging back easily to allow the large 
ash-pan to be readily removed. There is a splendid sliding damper in the door whose smooth ground 
faces work perfectly in assisting to control the fire. 

Broiler Door— The large Broiler Door swings open readily, leaving a spacious opening, so that broiling 
or toasting can be done quickly, evenly and safely, and therefore with pleasure. 

It also serves as a handy feed door and when left open is an efficient check to the fire; fits tightly 
into place when closed. 

High Closet and Shelf— It is made of the best quality of flat-rolled, blue sheet steel with strong 
cast-iron nickelled supports. The warming closet has the popular spring lift door. It is daintily nickelled 
and is supplied with two nickel-plated teapot stands and a fuel saver. 

Fuel Saver — This wonderful Fuel Saver reduces the coal bill by 15 to 20%. By regulating, it will 
hold the fire in the stove for hours without attention. It allows for careful regulation of the heat for 
baking and is a check on a brisk fire. It takes the gases, steam, etc., from the cooking up the chimney. 

The Reservoir is a special feature of the "Pandora." Stamped from one piece of heavy sheet steel 
and coated inside with three heavy coats of our best enamel. It is oval in shape, with no seams, and 
has a smooth hard enamel surface, making it easy to thoroughly cleanse. Thus it may be also used in 
cooking or washing. 

It is encased in cast iron, and when the oven is not in use the heat travel may be changed by the 
reservoir damper, thus keeping a large supply of water always hot. 

Thermometer — The McClary Thermometer registers the temperature of the Oven accurately. It 
has a w'hite enamel face with black letters and is encased in a steel and brass frame. It is a great aid 
in operating the oven and is easily attached. It is supplied with every range unless otherwise ordered. 
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PANDORA" RANGE 

Coal or Wood 

SIZES LNIFOR.M IX '■PANDOR.V 



.^n^ 



• -1 

t- ^ 



Xos. 

8-316 
9-316 
8-31S 
9-3 IS 
S-320 
9-320 



Size of 
Size of Oven, Cooking 
Cooking Holes in.s. Surface, ins. 

4-8 in. and 2-6 in. leMxlSU-xll 30x33'^^ 
4-9 in. ami 2-6 in. 16?4 .\ IS'i x II 30\33'2 
*»^^'n. 18?4xlS?4xn 30x35^2 

4-9 in. ami 2-S in. 1834x1854x11 30x35^ 
tV-8in. 20 x21 xl2 3nx37»2 

*>-9in. . 20 X 21 X 12 30x37^ 



.■\ll Pii)C Collars 7 ins. 
Length of Wood Fire-box, 20> 2 ins., except 8 and 

9-320—22 ins. 

EXTRA*; Wfighi Tel. Code 

StraiKhl Water Front 2U Patin 

Crooked Water Front 35 I'aint 

Corrugated Water Front ... 35 I'a.mt 



Square 

with 

High Closet 



Reservoir 

with 

Hifth Closet 




Crated 

Nos. Weight Tel. Code 

8-316 555 Paqkcu 

9-316 555 P.\QKDs 

8-318 570 Paqkey 



Crated 

- Nob. Weight Tel. Code 

9-318 .-)70 Paqkfo 

8-320 035 PAyKc.M 

9-320 633 Pa^khp 



Crated 

Nos. Weight Tel. Code 

8-316 6.30 Pa.xkcp 
9-316 6.30 IS.VKDY 

8-318 055 I'AXKEs 




Tel. Cfxle 

Paxki.o 
Pax K KM 




Square 

with 

Hifih Shelf 



Reservoir 

with 
High Shelf 




Crated 

Nos. Weight Tel. Code 

8-316 545 Paqlcy 
9-316 545 Paqldo 

8-318 570 Paqlep 



Crated 

Nos. Weight Tel. Code 

9-318 570 Pavlfs 

8-320 6.30 Paqlgi; 

9-320 630 Paqlhm 



Crated 

Nos. Weight Tel. Code 

8^316 615 Paxlcm 

9-316 015 Paxldp 

8-31S 620 Pa.\lel 



Crated 

Xos. Weight Tel. Code 

9-318 620 Paxi.fv 

8-320 695 Paxlgs 

9-320 695 Paxlho 




Square 



With 

Reservoir 
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Nos. 


Crated 
Weight 


Tel. Code 


Nos. 


8-316 
0-316 
8-318 


495 
495 
510 


Paqco 
P.AQDi; 
Paqem 


9-318 

8-320 
■9-320 



Crated Crateil 

Weight Tel. Code Nos. Weight 

510 Paqfp 8-316 ^65 

oT5 PAgos I 9-316 ."65 

575 PAgHY I 8-318 570 



Tel. Code 

Paxcs 

Paxdm 

Paxew 



Nos- 

9-318 
8-320 
&-320 



Crated 

Weight 
570 
630 
630 



i 



Tel. Code 
PAXFM 

Paxgu 
Paxhp 
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"LADIES' AID" CAST-IRON RANGE 

The "Ladies' Aid" is one of the most popular of the Famous specialties. It is just the ^ange f^^ ^ 
small kitchen. It is extremely neat and compact, taking up but little Aoorspace, yet «nth none of ts 
parts curtailed. It is a cast-iron range and is the duplicate of the steel ^^"g^V ^.nn^rAnr'es have 
great advantages lie in its compactness, efficiency, convenience and economy Yet appearances have 
not been neglected. Its neat, daintily nickelled trimmings, relieved by the bold ca^^>"E«' "^^|^Vil^ ' M^h 
some stove and one easy to keep clean. The size of the oven and fire-box guarantees the McClary high 
efficiency in baking and cooking. 

Fire-Box— The fire-box and flues are constructed so as to secure the maximum amount of heat from 
the minimum amount of coal. There are no dead corners in the "Ladies' Aid' fire-box. 

The linings are heavy and durable, being made of McClary's Semi-Steel— the steel that wears a life- 
time. The linings are in five pieces, one in front, two in the back and one at each end. If alter long 
usage repairs are necessary a part as well as the whole may be easily replaced. 

The front lining may be replaced by a straight water front which will supply the domestic household 
with a generous quantity of hot water for all purposes. 

Famous Duplex Grates— The strong sharp teeth of the "Famous" Duplex Grate quickly crush 
all clinkers. They are heavy and durable, and if rocked gently cut out all dead ashes and cinders. The 
grates are easily removed by simply turning two buttons and allowing the grate plate to fall out; they 
then slip out readily through the front door. 

The Wood Grates, supplied as an extra, slide into position readily through the front door when the 
other grates have been removed. 

Oven — The oven is exceptionally large for a four-hole range. It is similar to the "Kitchen" oven in 
that it runs forward under the fire-box, thus giving to this compact range an exceptionally large baking 
capacity. The best materials only are used. The walls of heavy nickelled steel and the aluminized 
back form an oven which can be washed and kept sanitary, since it is rust proof. These materials add 
much to the baking results, as they are splendid radiators of heat. The scientific ventilation of the oven 
adds greatly to the flavor of the baking and roasting as all odors are quickly removed. 

The spring poised oven door drops gently to the level of the oven bottom, forming a splendid temporary 
shelf. 

A McClary Famous Thermometer is easily attached to the oven door, so that baking is no longer 
guesswork but a certainty, since it registers accurately the temperature of the oven. 

Direct Draft Damper (Patented) is operated at the front end of the range, thus overcoming the 
danger of reaching over a very hot stove. 

Pouch Feed and Broiler Door — Fits tightly and neatly into place. Through it the fire may be 
replenished without disturbing the utensils on the top of the stove. It is large and spacious for broiling 
or toasting. It also may be used as a check to the fire. 

Burnished Top^ — ^The cooking surface of the "Ladies' Aid" is furnished with the McClary Famous 
Burnished top, doubly burnished. The top will not crack, warp or bulge, since it is made in sections to 
allow for contraction and expansion. 

The sections of the key top are interchangeable and may be placed so that the boiler may set either 
across or lengthwise of the range. 

The range has four 6-inch cooking holes and is supplied with a reducing cover and a swi\el damper 
cover. 

Reservoir — Quickly and easily attached or removed. It is built of the purest sheet copper, heavily 
tinned inside to keep it from corroding. By dropping the reservoir damper the heat travel is changed 
and a great quantity of water may be kept heated when the oven is not in use. 

Hearth — The Hearth Plate can be adjusted to two positions, one closed and the other open about 
one inch. This helps to control the fire. The hearth plate swings back to permit the large ash-pan to 
be removed. 

The swing front door has a perfect fitting slide damper and a poke hole on a level with the bottom of 
the grates. 

High Closet— It has a roomy warming closet with spring lift door. It is built of heavy rolled blue 
sheet steel with a framework of cast iron daintily nickelled and designed. The High Closet is provided 
with two nickel-plated teapot stands and a Fuel Saver. The Fuel Saver (page 9) is economical, orna- 
mental and sanitary. It saves the fuel by checking the fire and removes odors and foul air from the room. 
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LADIES' AID" CAST-IRON RANGE 

Coal, Coke or Wood 



y^K/^^i^ 




Nos. 



Crated 
Weight 



8-120 
9-120 



555 



Nos. 



Crated 
Weight 



8-120 
9-120 



535 
535 



Nos. 



Crated 
Weight 



8-120 
9-120 



485 
485 



^cCUARy-^. 




SIZES UNIFORM 



Cooking 
Nos. Holes 
8-120 4-,S ins. 
9-120 4-9 ins. 



Size of Size of 

Cooking Surface, 0\ en 
ins. ins 

31Hx30 20x20x 12 

31 hx 3D 20x 20x 12 



All Pipe Collars 7 in 
Length of Wood Firt-box. 24 in. 



Extras. 



Straight WattT Front. . . . i ativ 

Crooked W,itLT Front '.\\ f 

Thermometer " ] ' I ami 



AIM 



Square with 
High Closet 



Reservoir with 
High Closet 



Tel. Code 



Laqkgu 
Laqkhv 



\ 



OS. 




8-120 
9-120 




Square 

with 

High Shelf 



Reservoir 

with 
High Shelf 



Tel. Code 



Laqlgs 
I.Agi.in> 




Nos. 



8-120 
9-120 



Square 



With 

Reservoir 



Tel. Code 



Lavgo 
Laqhs 



Nn^. 



8-1-20 
9-120 
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Crated 
Weight 



Tel. Code 



filO 
«I0 



Laxkgp 
Laxkhu 




Crated 

Weight 



Tel. Cwle 



590 
590 



La.xlgv 
La.xlhh 




Cratwl 
\\Vight 



Tel. Code 



540 
540 



I-AXGM 
l.A.\HO 
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"ROB ROY" CAST-IRON RANGE 



For Coal or Wood 



Cooking 
Nos. Holes 


Size of 

Pipe Collar, 

ins. 


Size of 

Oven, 

ins. 


Length of 

Wood Fire- 

B(ix, ins. 


Size of 
Cooking 
Surface, ins. 


Shipping 
Weighi, 
lbs. 


Tel. Code 


8-16 4-8 in. 
9-16 4-0 in. 
8-18 6-8 in. 
9-18 5-9 in. 1-8 in. 


7 

7 
7 
7 


IGxlSxlOM 
16 X 18x10^ 
18x18x10^ 
ISxlSxlOM 


16 
16 
16 
16 


2ox2SH 
2ox2SH 
25x37 
25 X 37 


305 
305 

320 
320 


Rbxlcu 
Rrxldd 
Rrxlem 
Rrxlfv 


Add 40 lbs. to shipping weight for High Shelf and 50 lbs. 
Height from Floor to Cooking Surface, 29H in. 

EXTRAS 


for Reservoir, 






TeL Code 
Rrtik 


Crooked Water Front . , , 












Rrint 



A new high-grade Cast-Iron Range at a moderate price. 

The Oven is well proportioned, being a splendid baker. It has a heavy aluminized wire centre rack 
electrically welded. 

The Semi-Steel fire-box linings are in 6 pieces, making repairs easy if found necessary. 

The Duplex Grates are three-faced and extremely durable. Both Grates and Linings are easily 
removable. 

Our famous Sheet-flue construction is used on the "Rob Roy." This, scientifically planned, ensures 
perfect baking and cooking results. 

The Reservoir is large and made of heavy sheet copper, tinned inside and protected by a cast-iron 
frame. 

Besides, the "Rob Roy" has a large Broiler Door with a check damper, a Swing Hearth with draft slide, 
a Foot Pedal for opening the oven, cast High Shelf with nickcllcd edge, two nickel-plated swing Teapot 
Stands, a heavy cast-iron Base and a large Ash-pan. 

It is also neatly nickel-plated. 
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"KENOVA" COOK 



Burns Coal or Wood 



Nos. 



Size of Pipe 
Collar, ins. 



Cooking 
HoIl-s 



8-18 6 

9-19 6 

9-118 for Wood Only. 6 



4-8 in. 
4-9 in. 
4-9 in. 



Size of Oven 
ins. 

17xl4x9M 
17xl4x9K 
I7xl4x9J4 



Size of Cooking 
Surface, ins. 



Shipping 
Weight, lbs, 



24 K X 29 K 
24K X 29H 
24M X 29J^ 



190 
190 
190 



_ .^ .^ 



J^ 



\\ 



c<- 



nih.. 



?. mmsi 




Tel, Code 



Kexem 
Kexop 
Kexus 



The "Kenova" Cook is a cast-iron range of great durability. It has a splendid oven. The top is 
large and smooth, with heavy centres and reinforced covers that do not warp. 

It has a deep ash-pit. large pouch feed door, cast slide draft in the swing front door, removable linings 
and grates, aluminized centre rack in the oven. 



"ip"ii!in'inii'" 



Page Sinty-ane 







t:r. 



ir. 



-i 



I 



1 

t 



I 



:'U 






- u 



nmmir" 'i™ 



jlTnTTTnnTim^ T iwtiiiitniir"- 



J&imit^ 



?, (mm 




r" 



r . 



^ 



\ .-J 



E '- 



f- 



» - 



£n 




"CASTEEL" COOK 



Square- 



For Coal or Wood 



No». 



Cooking 
Holes 



Sire of Oven, 

ins. 



Length of 

Wood Fire< 

boXp ins. 



Size of 
Stove Body* Size of Cooking Shipping 
ins- Surface, ins. Weight, lbs. 



Tel. Code 



8-20 
9-20 



19x 16x10*4 
I9k16x10?4 



■!■) 



22xl6H 
22xl6H 



26^ X 2m 
2QH X 23H 



220 
220 



Caqco 
Caqhs 



The "Casteel" Cook is an up-to-date cook, having a steel body, steel oven with cast-iron outside 
dress. Has a large oven with electrically welded aluminized centre rack. Has large Pouch Feed Door, 
which prevents the spilling of coal in firing. It may also he used as a check to the fire. Has a deep ash- 
pit with spacious ash-pan. Carefully fitted Slide Draft in front swing door. 

Has a very smooth top, with heavy centres, and the McClary Covers that do not warp. 

The Oven Door Medallion, Hearth Comer. Teapot Stand and Towel Bar are nickellcd, making 
the stove very attractive. 
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CASTEEL" COOK 



With Reservoir 



For Coal or Wood 



Nos. 



Size of 
Pipe Collar, Size of Oven, 
ins. ins. 



Length of 
Wood Fire 
box, ins. 



Dimensions Size of Cooking Shipping 
at Legs, ins. Surface, ins. Weight. lbs. 



Tel. Code 



8-18 
8-20 
9-20 



6 

7 
7 



19xl6Hxl03i 
19x16^x1034 



22 
22 

00 



mi X 2o 
20 X 26 H 
20 X 26^ 



25^x20 
26 M X 24 
26^ X 24 



220 
255 
255 



Caxem 
Caxcu 
Caxho 






The "Casteel" Cook is heavily built and very durable. 

The Reservoir tank is very large and is made of copper tinned inside to withstand corrosion. It is 
encased in a heavy cast-iron frame. 

It has a well-proportioned fire-box, with four-pieced h^nings, which may be easily removed. It is 
supphed with Duplex Grates; shipped for wood unless otherwise ordered. 
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" MODEL 



99 



Square 



Four Cooking Holes 



Burns Woe d Only 





Size of 




Length of 


Size of 








Pipe Collar, 


Size of 


Wood Fire- 


Cooking Surface, 


Shipping 




Nos. 


ins. 


0\'cn, ins. 


box, ins. 


inti. 


Weight, lbs. 


TeK Code 


8-120 





20x20x 13 1-2 


24 


22 x26 


330 


MOQGO 


9-120 


G 


20x20x13^ 


24 


22 x26 


330 


MOQHS 


9-122 


7 


22x21 xl4 


25 


27 x30 


370 


MOQJU 


9-12-4 


7 


24x24x15 


2m 


291^x32 


420 


MOQKP 


9-27 


7 


27x20x Ifi 


30 


33 X 36H 


485 


MOQLY 


Leg Base, extra 


V ' 


- 


- 


- - - 


■ 


MOXTRA 



The "Model" has a deep ash-pll and hearth with a shelf ijclow. It has an exceptionally large oven 
of enormous baking capacity, it also has an end shelf. nicktUed teapot stand, towel rod, a large clean-out 
in front, flat grate and two-pieced back lining. 

The artistically carved door medallions and teapot stand are all nickel plated, giving the range a very 
handsome appearance. 
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"MODEL 



With Reservoir 



>> 



Four Cooking Holes 



Burns Wood Only 



t:: 



C^ARy 




Nos. 


Size of 

Pipe Collar, 

ins. 


Size of 
Oven, ins. 


Length of 
Wood Fire- 
box, ins. 


Size of 

Cooking 

Surface, ins. 


Shipping 
Weight, lbs. 


Tel. Code 


8-120 
9-120 
9-122 
9-124 
9-27 
Leg Base, extra 


6 
6 
7 
7 
7 


20x20xl3M 
20x20x 13H 
22x21x 14 
24 X 24 X lo 
27 X 26 x 16 


24 

24 

25 

26^ 

30 


24 X 29 
24 X 29 
27 X 30 
29Hx32 

33 x36H 


335 
335 
410 
470 
545 
20 


MOXGU 
MOXHO 

Moxjs 

MOXKY 
MOXLM 
MoXTRA 



The "Model" is a neat, plain, heavy stove, with the wearing parts specially strengthened to give 
durability. 

It has been improved from time to time, and has now reached a ^■ery high point of perfection, both 
in cooking and baking. 
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"MARYBORO" 



Square 



Four Cooking Holes 



Burns Wood Only 



Nos. 



Size of 

Pipe Collar, 

ins. 



Size of 
Oven, ins. 



Length of 
Wood Fire- 
box, ins. 



Size of Size of 

Feed Door, Cooking Sur- 
tns. face, ins. 



Shipping 
Weight, lbs, 



Tel. Code 



8-20 B 
9-20 B 
^22 B 



6 
6 
7 



20x>0x 13J2 
20x20x134 
22x22xl4>^ 



25^ 
25H 



27 



6Hx7 

6J^x7 

7x7 



27x27H 
27x27H 
28x30 



315 
313 

345 



Maqgu 
Maqhv 
Maqjs 
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The "Maryboro" is a richly car\ed and beautifully decorated stove. Its oven is extremely large, 
while the baking and cooking results are unsurpassed. Door medallions, teapot stand handles and foot 
pedal are nickel plated. It has a fine hearth plate with draft slide. It is also provided with towel bar. 
Fire door allows wood full size of fire-box to be used. 
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MARYBORO " 



With Reservoir 



Four Cooking Holes 



Burns Wood Only 



Nos. 



Size of 
Pipe Collar, 



ins. 



Size of 
Oven, ins. 



Length of 
Wood Fire- 
box, ins. 



Size of 

Feed Door, 

ins. 



Size of 
Coo Icing 
Surface, ins. 



Siiipping 
Weight, lbs, 



Tel. Code 



8-20 B 
^20 B 
9-2> B 



6 
6 
7 



20x20x 134 
20x20x 13^ 
22x23x 14H 



25 H 
25 H 

27 



GH x7 
7x7 



QV 



27 x27^ 
27 X 27^ 
29 >2 X 31 



365 
365 
400 



Maxgm 
Maxhu 
Maxjo 



Among other features found in all best lines are Lined and Interlocking Centres, Heavy Covers 
(ridged on underside) ; Hearth Plate draws out and drops down out of the way to remove ashes, swing front 
gate. etc. 
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"BRANDON" 



Square 



Four Cooking Holes 



Burns Wood Only 



y- rT»>»» 1 



B 









NcH- 



Sizrnf 
Pipe CulUr. 



Size of 
Oveti, in*. 



LenKth of 

Wfx>d Kire 

box, in». 



Size of 

Cookinfi: 

Surface, ins. 



Shipping 
Weighty lb«. 



TeL Code 



A 



ft-ao 

90 



6 
7 



30x18x124 

22x20x 124 



24 
26 



28 x25 
29Hx27 



250 
2g5 



Rrqgu 

Bhqjo 



A plain, durable sieve that will bake equal to any high-priced slove, but is lighter in weight. It has 
nirkel-plaied iea|>fn -^tand and towel bar. kn(»l>^. handles, etc. Special attention is given to the jK-rfect 
titling of all doors, damper;., slides, etc.. m> that perfect control can be maintained over the fire and all 
baking and cooking operation*. 
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"BRANDON 



9f 



With Reservoir 



Four Cooking Holes 



Burns Wood Only 



No. 



Size of 
Pipe Collar, 
ins. 



Size of 
Oven, ins, 



Length of 
Wood Fire- 
box, ins. 



Size of 
Cooking 
Surface, ins. 



90 



7 



22x20x 12H 



26 



29"-ix27 



Shipping 
Weight, lbs, 

320 



Tel. Code 



Brxjm 



The Oven is extremely large and bakes as well on the centre rack as on the oven bottom. 

The Galvanized Reservoir is easily attached or detached. It is heated by contact and will keep a 
large supply of water hot. 

Has a handy Foot Pedal for opening the oven door. 
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"COBALT" COOK 



Square 



For Wood Only 



Nos. 



Cooking 
Holes 



Size of 
Oven, ins. 



Length of 

Wood Fire 

box, ins. 



Size of 

Stove Body, 

ins. 



Size of 
Cooking Sur 
face, ins. 



Shipping 
Weight, lbs. 



Tel. Code 



^20 
9-20 



4-8 in. ITxUHxlOH 
4-9 in- 19x16^2x10^^ 



20H 
20H 



20Kxl4J^ 25^x20 
22 xl6H 27 x24 



170 
170 



COQGU 
COQHG 



r 



p 









I 

I — 
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A modern cook Stove of combined steel and cast-iron construction. A cheap but splendid working 
cook stove. Aluminized inside. Has 7-in. Pipe Collar. 
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"COBALT" COOK 



With Reservoir 



For Wood Only 



Noe. 


Cooking 
Holes 


Size of 
Oven, ins. 


Lengih of 
Wood Fire- 
box , ins. 


Size of 
Stove Body, ins. 


Size of 

Cofjking 

Surface, ins. 


Shipping 
Weight, lbs. 


Tel. Code 


8--20 
9-20 


4-8 in. 
4-9 in. 


17x141^x10^ 
19 X 16' 2x10?^ 


20H 
20^ 


201^x14!^^ 
22 X 16H 


25j^x20 
26U X 23% 


215 
215 


CoXGM 
CoxHs 



A quick summer cooker. Heat evenly radiated and cooks as well with corn cobs or chips. 
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THE "GALLEY" 



Bums Coal or Wood 



Diam. of Pipe Size of Oven, Size of Cooking Length of Fire- Shipping 
^o. Cooking Holes Collar, ins. ins. Surface, ins. box, ins. Weight, lbs. 



Tel. Code 



10 



1-6 in. 1-8 in. 



4H 



9x9x7 



19 X 12 



lOH 



90 



Carse 



The "Galley" is a cast range built especially for fishing boals and small boats of all descriptions. It 
is a neat, compact little range strongly constructed and easy to operate. It has a marine rail around the 
top to prevent cooking utensils from sliding off. also screw holes in the feet so that the sto\e can be securely 
fastened to the floor. 

It has two cooking holes, one six-inch and one eight-inch. The oven and fire-box are well proportioned, 
giving splendid cooking and baking results. The Ash-pit door is provided with a slide draft, which aids 
greatly in regulating the fire. A splendid clean-out is conveniently- placed so that the stove may be easily 
cleaned. A Ring attached at the end is very useful for handling, etc. 
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"KENOVA" COOK 



Square Only 



For Wood Only 



No. 



Size of Pipe 
Collar, ins. 



Cooking 
Holes 



Size of 
Ovens, ins. 



Size of Cooking 
Surface, ins. 



Shipping 
Weight, lbs, 



Tel. Code 



8-118 
9-118 



4-8 in. 
4-9 in. 



17 X 14 X 9M 
17 X 14 X 9M 



2VA X 27 
23Hx27 



170 

170 



Macader 
Mac AY 



"Kenova" is a modern and low-priced cook stove with an extra large top and fire-box. Built with 
high legs so as to present a good selling appearance. Two oven doors, so oven can be used from either 
side. 
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"CALEDONIAN 



>> 



Four or Five Cooking Holes 



Burns Wood Only 



No. 



Size of 
Pipe Collar, 
ins. 



Cooking Holes 



Size of 
Oven, ins. 



Length of 
Wood Fire- 
box, ins. 



Shipping 
Weight, !bs. 



Tel. Code 



9 
9 

9 
9 



7 
7 

7 
7 



4 holes, direct draft. 

5 holes, direct Hraft. 

4 holes, cut-off draft. 

5 holes, cut-ofif draft 



24x 13x 13 
24x 13x13 
24xl3x 13 
24 X 13x13 



27 
33 
27 
33 



390 
420 
390 
420 



Canon 
Cape 
Calem 
Cameo 



An exceptionally heavy and good working stove. Fire-box and door are made extra large to admit 
twisted or knotted wood. Can be supplied either with "direct" or "cut-off" draft. 
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CORNERS IN 
THE WORKS 



ThU Ahows a section of our 
plumbing and iteam ftttlnft de* 
parcment. aUo a sinftle uUle In 
our Immente warehouae, which l« 
5 stories and the bsiAemenC hlfth, 
U7 feet lonfi jnd 100 feet wfd« and 
bat 14i,i05 square feet floor space 
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"FAMOUS" BASE BURNERS 

Three-Flue and Double Heater— 400 Series 

thro Ja^uddy' gloTin^t^^^ V^ J.^^^^ T"" '^"^^^ ^"'^ ^^^ ^^""'-^ -«-^ 

and beautifully carved parts offset bv the hl^^JV T^' ^"1 ""rT^"' appearance. Its heavily nickelled 

built'^o^n'f"J/p"n^?^'^^'"^■'^"^ ''"'"'"' '^''' '^"^^ '^^^'•but it requires a heater 
crTminatelv hm In'l.^ '" ^" '^M^i*^ ^*^" ^''^'''' ^""»""^ «f heat; not indis- 
so vecn V rho Th pT^ I?'' '"''' ■^'^"'' ^■^"""^ '"^^ ^^'^^^ ^"^^ ^^e upper air. This is 
soKed h> the Three-Hue System m use i>i the 400 Famous Base Burner. The 

.nto e'v!;!'"^"*'' ^'r T^''^ ^'■-Ti'^^ '^^^■f^*'^ *'"-" ^he two hack flues, forced 
hererhe h/.;7'' ""^ '^? '"^^ ''^' *^T '" ^^^' '"'^^^' ^^hi^'h brings it to thi front. 
thTb\ck a,u n.r^ returns to the back through the mid<lle Hue. thence up 

adiaTn. . rf. ' ' '?!-' '"^'''' u ^^' ''^^^'"^ "^'^' -""^truction j^ives twelve 
radiatmg surfaces m addition to the exposed inner back. The heat travel 

s twice as great as in the two-flue system, while the radiating surface is nearly 
two and a half times larger. "vany 

Double Heater— The Double Heater draws the cold air 
from around the sides of the stove, heats it and throws it out 
into the room highly heated. If wished, the heated air from 
the double heater may be piped to another room, otherwise 
the opening is covered with an openwork nickel-plated cap 
Every "Famous" Base Burner is a double heater. 

Duplex Grates with Shaking Ring.— The Crates 

used are the Famous Duplex, surrounded by a circular grate, 
both of which are easily operated by the shaker handle at the 
side of the stove. By shaking the outside revolving ring the 
fire can be gently agitated while the clinkers are thrown lo 
the centre, where they can be dumped into the ash-pan by one 
turn of the Duplex Grates. Ease and sim|ilicity of mani- 
pulation besides greater durability, combined with the wonder- 
ful economy on coal, are the leading features of the Famous 
Duplex Grates. 

The Heavy Fire-Pot is made in one piece of Semi-Steel— 
the steel that wears a lifetime. It can be easily removed by 
sliding the lower part of the magazine up and drawing the hre-pot 
out through the front door. It can be turned arountl. from lime 
to time, to avoid continuous wear in one spot. 

Automatic Poke Holes— Two in front an<l one on each side 
provide ready means of gently agitating the fire or removing large 
clinkers 

Comblaatlon Shaker and Duplei Grares 

Magazine — The Magazine is made in two sections. The upper section is of one piece, but the lower 
section is made in two pieces of Semi-Steel, in order to withstand the intense heat without breaking. The 
magazine is of very large capacity and is equipped with an automatic drop cover and a gas flue on the 
inside. This prevents escape of gas into the room. 

Oven Attachment— This can be attached to 414 size only. It is a splendid cast-iron oven with 
two doors, one on either side. It is built of nickelled steel, with the doors coated inside with aluminum. 
The heavy wire-coated aluminum centre rack adds much to the warming area of the oven. The oven sec- 
tion is provided with a reducing and a plain cover, two nickel teapot stands and a clean-out for the flues. 
With the oven attached the stove has far greater radiating surface, while in the winter days baking and 
cooking can quite easily be done on it. So in many ways the attachment is convenient and economical. 

The Famous Base Burners are perfectly fitted in joints, doors and mica frames, thus allowing no 
escape of nauseating gases into the room or permitting no side drafts to check the fire. 

, Ash-Pit — All dust is removed when shaking the ashes by opening the dust flue damper at the side 
of the stove. All the ashes are guided into the large pan below, which slides in and out easily. The 
nickel-plated ash-pit door closes tightly and has a swivel damper in it. 
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'FAMOUS" BASE BURNERS 



Parlor— 400 Series 



S 



Nos. 



Diam. of 
Fire-pot, ins. 



Size of 

Smoke Pipe 

Collar, ins. 



Size of 

Pot Hole 

at back, ins. 



Size of 

Base at Legs, 

ins. 



Shipping 
Weight, lbs. 



Tel. Code 



414 
415 

416 



14 

15 
16 



6 
6 
6 



6 

6 
6 



WITH OVEN 



26^ Sq. 

28 Sq. 

29 Sq. 



520 
560 
625 



Fbdvdo 
Fbdveg 
Fbdvry 



414 



14 



6 



2-8 



Size of Oven, ins. 
11 X 10x16 



585 



Fbextra 
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"FAMOUS" BASE BURNERS 

Two-Flue System 300 Series 

heavl"hmrhrrh 'f T"""' "'"^'™""'" '■ "'-•> -^--nbles ,he 400 Series. It is not l,owever so 
hea^ . hu >. ha> th.- h .n,l,s.,nH- r.rtector .„„ and highly carved niclcel trimmings, which give the heater a 

fir,it\"nd;" :T," -.'"^•^^•"r-. '''^- ^^"""^^ ^"^^ ^'^^"'- R'-S Cra,es'with , he easily removable 

S^Tfi, ^ t?^htl . Tr^ " " ' "'^y.'^"""'- •'-'"• The joints are so well constructed and the 
doors ht so lightly that no gasos ran cheapo into the room. 

Double Heater-Th. Double Heater extends from the base to the top at the back of the stove and 
IS surrounded by hoat.ng surfaces-thu. adding greatly to the radiating surfaces. It draws the cold air 
in at the s.dcs and grves u out a. the top highly heated. This hot air may be piped to another room if 
wished. 1 hus the Double Heater keeps the air of the room in circulation, thereby ensuring even heat. 

Famous Two-Flue Plan of Construction -The "Famous" two-flue plan makes the back and the 
entire base an erhcient ra<liating surface. The heat is forced into every corner of the chamber and heats 
every inch of the basi-. thus causing it to radiate heat down on to the fipor. This is a special feature of 

all Famous Base Burners-the floor is always kept warm. When the floor is warm the room will also 
be warm, as the hot air rises. 

Duplex Grates and Shakinji Ring This is the only make of grate that we use in our high-grade 
burners. It is su[H-rior to any other, as it is the most economical, efl^cient and easily operating grate that 
IS in UM.'. No dust and dirt with these stoves. Same as in the 400 Series. 

Fire-Pot— Made of Famous Semi-Steel. Can l)e easily removed or replaced through the front door. 
It is extra hea\->- and made nearly perpendicular, so that it gives no dead places for ashes to lodge. 

Fire-pot can Ik? turned around from time to time, preventing constant wear in one spot. 

Automatic Gas Cover -This fits tightly o\er the magazine and allows no gas to escape. It is 
automatic ".ince it rise^ and falls with the oiK-ning and closing of the nickelled swing top. 

Flue Clean-Out The Flue Clean-Out is large and easily opened. It is placed in the front of the 
stove and is lipped so that ashes cannot sift out on to the floor. There is also a clean-out in the oven 
flues. 

Reflector Top— This is found on all our "Famous" Base Burners. It not only increases the radiat- 
ing surface, but it throws that pleasant glow which gives the home a snug and cosy appearance. 

Oven — In the MM Series an oven may Ix? attache<l to the 314. The oven is the same as explained 
in the 400 Scries. The oven attachment aflfords splendid cooking and baking facilities, and is extremely 
economical and handy. 
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"FAMOUS" BASE BURNERS 



Parlor 
No. 300 Series 



I 



• - - 



V 



\o«. 



Di.im. of 
Fire-pot, ins. 



Diam. »>f 

Smr»k»- Pipe 

Collar, ins. 



323 

325 



3-M 



\2H 
14 

15 



H 



Size of Pot 

lloU- at 
Back. int). 



Size of 

Base at 

Legs, ins. 



Shipping 

WtiKhi, lbs. 

Sjuare 



6 
6 



an 

OH 

WITH OVEN 



8 



21 H 
25H 



Size of Oven. ins. 
10k9x1G 



P*C* E<ckty 



370 
415 
480 



485 



Tel. CcKte 



1 



Fbnvvg 

FilNVlKI 
FliNVEY 



P^BA 



5™£ ^^^^^^^^mf 
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"GLADONA" BASE BURNER 

Parlor 



Xos. 



Diam. of 
Fire Pot, ins. 



Diani. of 
Smoke Pipe 
Collar, ins. 



Size of 
Pot Hole 

at back, ins, 



Size of Base 
at Legs, 
ins. 



Shipping Tel. 

Wcighi. lbs. Code 



12 
14 
16 



15 



6 
6 
6 



6 
6 
6 



10 X 19 
204 x20^ 



240 
28.5 

:J3.i 



Glvam 
Glvdo 
Glvry 



The "Gladona" is a high-grade Base Burner at a moderate price. Its bright and cheery appearance 
combined with its cxtraordinar>- heating powers, has made it a universal favorite. 

Some of its important features are the easily removable fire-pot. Duplex Grates and shaking ring, 
all of which may be readily taken out through the front door if repairs are necessary. The Two-Kluc 
Construction has a very long heat travel, giving the stove a marvellous heating capacity. Direct and 
Check Dampers keep the stove under perfect control; the large and roomyjmagazinc is closed with a 
nickel-plated Magazine Swing Cover and Automatic Lift Gas Cover; the large and spacious ash-pit has 
a large ash-pan with always cool handle. All prominent outside parts are heavily nickel plated and 
carved in a pleasing and easily cleaned design. 

Particular attention is given to smooth castings and perfect fitting of all joints and faces. 
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THE "BELLE OAK" 



With Double Heater 

The "Belle Oak" is an exceptionally popular and efficient heater. The Fire-Pot and Base are made of 
heavy cast iron. A handsomely carved deflecting Fire-Pot Ring encircles the stove at the top of the 
fire-pot, to which are attached three elaborately ornamented nickel foot-raiis. 

Two nickelled screw dampers on the ash-pit door and one in the fire-door give perfect control over the 
fire. 

A smooth highly polished nickelled steel band encircles the top edge and an ornamented urn of 
tasteful design decorates the extreme top, which swings to the left, and underneath is found a removable 
lid. 

The No. 16B can be supplied with a Double Heater attachment. This adds greatly to the radiating 
surface. The cold air is taken from the floor and expelled, highly heated, either in the same room or 
piped to some adjoining one. 

For dimensions, see opposite page. 
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THE "BELLE OAK" 



-^ 



Burns Coal or Wood 



\os- 



Diam. of 
Fire-pot, ins. 



Depth of 
Fire-p<Jt, ins. 



Size of 
Pipe Collar, ins. 



Height, 
ins. 



Shipping 
Weight, lbs. 



Tel. Code 



J 



lOB 9}4 

r2B 11^ 

I4B 13H 

I6B 154 

16B Double Ht-ater 15^ 
14B Feed Pols for coal, extra 
168 Feed Pots for coal, extra 



6 

7 

7H 

8 

8 



6 
6 

6 
7. 
7 



35 

38 

4l.'2 

44 '2 



95 
105 
145 
1G5 
190 
20 
20 



Bevty 

Bevam 

Bevdu 

Bevro 

Bextra 

Bean 

Becalm 



Supplied with Heavy Duplex Grates in Nos. 12B, UB and lOB. Two mica lights in fire-door and 
small door in ash-door prevent dust escaping when shaking. 

Magazines can be supplied for Nos. 14B and lOB extra. Double Heater has 6-inch Hot Air Collar. 
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THE "SUNBEAM OAK 



99 





Diam. of 


Size of 


Height to 


Shipping 






Fire-pot, 


Pipe Collar, 


Urn Base, 


Weight, 




Nos. 


ins. 


ins. 


ins. 


lbs. 


Tel. Code 


9 


8 


6 


30 


35 


Sola 


11 


10 


6 


34 


50 


SOVZM 


13 


12 


6 


36 


70 


Sovss 


15 


U 


6 


40 


90 


SOVEY 


17 


16 


6 


43H 


115 


So\xu 



An attractive well-built "Oak." Built in five sizes of uniform, cold rolled steel with heavy cast 
fire-pot and base, with a neat and handsome nickel top-ring and foot-rail. The doors, screw draft of the 
ash-pit door and the check draft damper of the firing door fit against perfectly flat surfaces, making them 
absolutely airtight when closed. 

It is a most durable and economical heater. 
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"VERY HOT BLAST'' 



Burns Hard, Soft or Souris Coal 



Nos. 



Size of 

Pipe 

Collar, ins. 



Diam. of 

Fire-pot, ins, 



Diam. of 
Gratir, ins, 



Size of 
Body, ins, 



Height, 



ins. 



Shipping 
Weight. Ihs, 



Tel. Code 



40 
60 

SO 



6 
6 
7 



10 
12 
14 



7 
9 

n 



1 4 X 24 
16 X 26 

18x28 



39 H 

42 H 
44>^ 



141) 
16.5 
20.> 



Hbdto 
Hbrtv 
Hbits 



Has a straight fire-pot lined with fire brick, down draft, airtight screw damper, mica lights in door 
and handsome nickel dress. Is particularly suitable for stores, schoolhouses. hotels, etc., and for such 
services is the most suitable and economical heater on the market. 
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"BOSS CONE" 

Burns Hard or Soft Coal or Coke 

The "Boss Cone" is a marvel for heating stores, railroad stations, warehouses, hotels and, in fact, 
any place especially hard to heat. It uses all kinds of fuel and gives off an intense heat on account of its 
extremely large radiating surface. It not only heats rapidly a great quantity of air, but deflects it down 
to the floor, thereby keeping the whole room warm. It is extremely strong and durable, being formed of 
heavy smooth castings, which make it almost indestructible. 

Dome — On account of the position of the fire-pot — directly under the corrugated dome — the dome 
becomes intensely heated, so that when fresh coal is added to the fire the gases from the fresh fuel ignite 
on reaching the dome, causing perfect combustion, and consequently saving a great deal of heat from going 
up the smoke pipe. 

Check and Draft Damper — The Ash-pit door is fitted with a large slide draft damper and the firing 
door with a swivel check damper. Special attention is given to the perfect fitting of the dampers, so that 
perfect control over the fire is easily maintained. 

The "Boss Cone" is made in four sizes suitable for all purposes. In the two largest sizes — 318 and 
320 — there is a baffle flue in the umbrella top, which forces the heat to circulate around the heavy cast 
dome, thus utilizing every particle of it. 

A pot-hole situated on the top, directly above the fire, is very handy and useful. 

■ 

Grate— The heavy flat grate of the "Boss Cone" allows only the fine ashes to sift through and dumps 
all clinkers, etc., by a simple turn of the shaker. The grate and grate-rest are easily removed if repairs 
are found necessary. 

There is a large poke-door conveniently placed above the shaker on a level with the grate to allow 
easy removal of clinkers. 
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No. 315 



Nu. 318 



No. 320 



"BOSS CONE" HEATER 



Burns Hard or Soft Coal or Coke 







\o. 313 





Width 


Width 


Size of 


Size of 


Height 


Size of 


Size of 








with Rail, 


without Rail, 


Collar, 


Feed Door 


overall, 


Pot-hole, 


Fire-pot, 


Shipping 




Nos. 


ins. 


ins. 


ins. 


Opening, ins. 


ins. 
34 H 


ins. 
654 


ins. 
13 


Weight, lbs. 


Tel. Code 


313 


20K 


16 


5 


5Kx6 


170 


BCNVNO 


315 


24 


19 


5 


5H^QH 


37 H 


7H 


15 


220 


BCNVES 


318 


2SH 


22^ 


6 


7J^xlO 


50 


9 


18 


335 


BCNVIP 


320 


32K 


26H 


7 


9 xl2 


59 


9 


20 


485 


BCNITY 



Fire-Door — The Fire-Door is extremely large, so that a coal hod, large shovel or large blocks of wood 
may be used conveniently in firing. 

The Door Frame is pouched, so that gas and smoke do not escape into the room. 

Legs — Legs are heavy and fit tightly to the heater. They can be bolted into place when used in 
railroad cars, etc. 

The "Boss Cone" is indispensable in the store, public school, etc. Very economical on fuel — burns 
anything. Its wonderful heating capacity cannot be overestimated. 

The above cuts show comparative sizes of "Boss Cone" Heaters to facilitate ordering. 
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" BLAZER " 



Burns Hard or Soft Coal 



Nos. 



Size of 

Pipe Collar, 

ins. 



Shipping 
Weight, lbs, 



Tel. Code 



170 With Sheet-iron Drum and Nickel Foot-rail 
190 With Sheet-iron Drum and Nickel Foot-rail 
Nickel Foot-rail, extra . - - - 



6 
6 



110 
175 



Black 
Blade 
Blare 



The drum attachment has a dividing flue, which directs the heat the full height of the drum twice 
before it enters the smoke pipe. Cut shows stove with sheet-iron drum. With a griddle cover on top. 
Has a strong foot-rail around the base; a heavy deflecting stove-pot ring encircles the stove at the top of 
the fire-pot. It gives wonderful heating results with such a small use of coal. 
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Group View of Four Sizes for Purpose of Comparison 



"BLAZER" 










Size of 










Height, 


Diam. of 


Pipe Collar, 


Dimensions 


Shipping 




Nfis. 


ins. 


Fire-pot, ins. 


ins. 


at Leg^, ins. 


Weight, lbs. 


Tel. Code 


10 


20 


8^ 


4 


14 X 15 


30 


Blvto 


120 


23 K 


10 


5 


18 X IG14 


55 


Blvats 


170 


mi 


13^ 


6 


193^x21 


100 


Blvbty 


190 


38 » 2 


15M 


6 


22H X 25H 


155 


Blvltu 



A quick heat direct-draft heater. Has sHding firing door, with check draft, and shaking and dumping . 
grates, drum flanges, swing ash-pit door with damper and nickelled foot rail. 
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"TORTOISE" 



Direct-Draft Surface Burner. 



Bums Hard Coal 



The hea\->' steel body is lined on bottom and sides with fire-brick. The top and bottom are made of 
hea\->' cast iron. Note the commodious Feed-door at the top with check damper; the large reducing ring 
cover on top and the two nickel-plated stands which when swung together form a handsome covering. 
The Ash-door is large and serves also to regulate the fire by moving sidewa>-s. A bottom tray and an 
Ash-pan of cast iron are supplied with each stove. 

For dimensions, etc., see opposite page. 
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No. 25 



No. 24 



No. 23 



No. 22 



"TORTOISE" 



Nos. 



Size of Pipe 
Collar, ins. 



Diam. and Height 
of Steel Body, ins. 



Height 
overall, ins, 



Shipping 
Weight, lbs, 



Tel. Code 



22 
23 
24 
25 



4 

4 
5 
5 



9^x20 

UKx23K 
13 X 27K 
15Hx29H 



28 
33 
36 
38 



85 
115 
155 
195 



TOAZO 
TOANS 
TOADV 
TOAEC 



On account of the great popularity of the "Tortoise" Heaters we show above a view of the comparative 
sizes in order to help in ordering. With the four heaters before you it is much easier to choose the exact 
stove than if a single view only were given. 
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"DEFIANCE GLOBE" 



Burns Hard or Soft Coal 



Nos. 



Height, 
ins. 



Diam. of 
Fire-pot, ins. 



Size of Pipe 
Collar^ ins. 



Shipping 
Weight, lbs. 



Te!, Code 



9 


26 


U 


5 


75 


Dglo 


10 


27H 


12 


5 


85 


Dgvty 


11 


29 


13 


h^A 


105 


Dgvzu 



A powerful heater at a very low price. Has corrugated sides, which greatly increase the radiating 
surface. It has a large middle deflector ring just above fire-pot, which throws the heat down. There 
is a griddle cover on top w'ith drum flanges. 
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"EMPIRE FRANKLIN" 



For Hard or Soft Coal 



Height 



No. 



ins. 



Sizf of Pipe, 
Collar, ins. 



Dimensions 
at Legs, ins. 



Shipping Weight, 
lbs. 



Tel. Code 



:v_> 



28 X 20\i 



100 



Efas 



A plain, artistic and economical cast-iron heater built on the "Franklin" model. It has a heavy 
durable fire-box and shaking grates and one 6-inch pot-hole under the fancy top cover. Good for parlor, 
sitting-room or bedroom use. The front can be removed and then it gives the cheerful appearance of 
an open grate. 



oL 



Page Ninety-three 



t— 






E 



B 






^a 



E 



n 

- A 



a 



h 



|i" 



I ■ 



II 



i\ 



r 



r 



.■■■i;i 



■A'. 



A 



y.w mmmm mv. 



; <]i 'T^iniiprminTniiiiinrmTTmniih: tttm. nin 




/ 



I 



r- 

r 



11 



" 



-- 



t- 






n 
D 

1- - 
L 

h 

U 




"ESTHETIC" 



Bums Coal or Wood equally well 



No. 



Size of 

Pipe Col. 

lar, ins. 



Cooking 
Holes 





Size of 




Length of 


Cooking 


Size of 


\Vuo<i Fire- 


Surface^ 


Oven, 


box, ins. 


ins. 


ins. 



Height, 

ins. 



Shipping 
Weight, 

lbs. 



Tel. Code 



9 



6 



2-9 in 



18 



\hx22M 19x12x10 



30 



235 



Aelo 



A combination of heating and cooking stove which is ideal for a small family. The Oven is large and 
roomy, giving perfect satisfaction. There is a spacious fire-box, with heavy linings. It has a front feed 
or broiler door with check draft, and also a front mica door. Under the large nickel-plated swing cover 
are two pot-holes which can be used for cooking, etc., being directly over the fire. Best results are 
thus obtained. The Hearth Plate draws out and drops down to facilitate removal of the large ash-pan. 
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"FAIRY QUEEN" 



Burns Coal or Wood 





Size of 


Cooking 




Length of 




Weight, 


Tcl. Code, 


Weight. 
lbs. 


Tel. Code 


Nos. 


Pipe Col- 


Surface, 


Height, 


Wood Fire- 


Dimensions 


lbs. 


Wood 


Coal and 


Coal and 


lar, ins. 


ins. 


ins. 


box, ins. 


at Legs, ins. 


Wood only 


only 


Wood 


Wood 


15 


6 


13 X 9H 


28 


14 


17 X 18 


75 


Barred 


85 


Barricading 


17 


6 


14^x10 


29 H 


16 


19Hx21 


90 


Barretlv 


105 


Barter 


19 


6 


16HxlO 


31 


18 


19Hx23K 


100 


Barreting 


115 


Baryta 


21 


6 


18 xlOi/^ 


32 H 


20 


25 X 19)4 


110 


Barricade 


135 


Barytic 


23 


7 


20 X 1 m 


36 


22 


20Mx26H 


130 


Barrier 


155 


Basal 


25 


7 


22 X IIH 


36 


24 


21 4 X 281^ 


145 


Barrister 







The "Fairy Queen" is a splendid cast-iron mica-front stove at a moderate price. It has a hand- 
some nickelled reflector and name plate, which make it an attractive and cheerful heater for the home. 
It has a swing top with griddle cover underneath, large fire-door, and is fitted with an ash chute. All 
rods are on the outside, insuring greater durability. It is built for coal or wood, but unless specified 
will be shipped for wood only. 
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For Coal Only 

■ 


w 


No. 


Size of Pipe 
Collar, ins. 


Shipping 
Weight, lbs. 


Tel. Code 


6 


5 


60 


Convey 



This is a very neat, light stove for bedroom or office use. Under ornamental 
swing cover are two 6-inch pot holes. The coal can be fed through the top 
double sliding doors. In the lower door is found a splendid regulating damper 
which keeps the fire under perfect control. At the side is a feed door. It is 
fitted with heavy cast-iron legs bolted tightly to the stove. 
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YUKON" TRIPLE HEATER 

Burns Rough Wood 30 inches Long 




Length of 
Fire-box. 

ins. 



Size of Hot Size nf 

Air ami Smokr Firt'-duur, 

Pipe, ins, ins. 



Htijihl 

Overall, 

ins- 



1-cn^ih 

Overall, 

ins. 



Width 

Overall, 

ins. 



30 



11 X 141^ 



Shipping 
Weight, lbs. 



Tel, Code 



48 



42H 



26 



495 



VVNTZ 



hcte^'xh 't'"'",'""'''' """" '^ ';™''''™"' "" "^''''""" '''""' '•■"^"^^■^ ^"--d' -••^i"^ '' - powerful 
heater. The F .re-box .s corrugated in form, which adds strer,gth and radiating surface and in, I 

two sections secure,, ,.o,ted together. Ahove the Kire-ho.. are four stee, .uJZ^^:^:^^: 
bustion passe, when direct draft damper is closed. 

Between the outer casing an<l Fire-box and at back end are the cold airinlets. which are so arranged 
that the cold a.r .s drawn cff the floor and must pass over heated surfaces to the two Warm Air Collar. 
on top; which may be piped to carry warm air to other rooms. Burns rough wood 30 inches long 
A powerful heater for Halls. Schoolhouscs. etc. ^' 
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'MARS" 



Burns Wood Only 



No. 



Size of Pipe Collar, 
ins. 



Length of Wood Kirc 
box, ins. 



Shipping Weight, 
lbs. 



Tel. Code 



27 



6 



27 



210 



Ma.\bo 



The "Mars" has a wonderful heating capacity. It is strongly built of cast iron, except the sides, which 
arc of hea\y sheet steel with heavy cast-iron linings. Two large end doors, the smaller of which is used 
in ordinary firing and the larger for extra large wood. Swing top with two 8-inch pot holes or space for 
a No. 8 wash boiler; Check Damper near the pipe collar. Drop Ash-pit fully exposed when the sliding 
hearth is drawn out, an attractive Spun Metal l^rn. two fine Nickel Crown pieces and an elegant nickel 
Foot-rail. All parts tightly fitted. 

Base and all loose parts are packed inside oL stove for shipping. 
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Double Heater 



Burns Wood Only 



No. 



Size of 

Pot-hole, 

ins. 



Size of 

Pipe Collar, 

ins. 



Size of 

Hot Air 

Collar, ins. 



Length of 

Wood Fire< 

box, ins. 



54 



8 



27 



Shipping 
Weight, Ibs- 

220 



Tel Code 



Maeds 



M 



Fire travels the length of stove three times before entering smoke p.pe. Has heavy sect.ona .rungs 

that can be easily replaced through front door. Air flues take cold a>r from floor and d^charge .heated 

nto bove o. ad^oinLg rooms, if desired, by connecting to a warm air pipe. Double feed-doors wfll adm.t 

Urge blocks of wood the si.e of fire-box and prevent smoke escaping when putt.ng .n small st.ck. W..1 

retain fire overnight. Elegant in appearance and efficient in operat.on. 
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"HERALD" BOX STOVE 









- 




For Wood 




■ 




Nos. 


Size of Pipe 
Collar, ine. 


Length of Wood 
Firp-hox. in«. 


Height 
ins. 


, Dimensions 
at Legs, ins. 


Cooking 
Surface, ins. 


Shipping 
Wright. Ih-a. 


TeL Code 








22 

24 H 
28 y- 

3QH y 

35 

38 

1 — ■ 


19 

20 V^ 
20 H 
23 H 
23!^ 

26 K 
26M 


19 X 15 
23 X 161^ ■ 
23 X 16J^ 
29x21>4 

29x21H 
36 x 24 
36 X 24 


10 X 9 
lOM X 15 
lOM X 15 
12 X 20 
12 x20 
14Hx24 
14^x24 


60 

80 

90 

115 

120 
160 
170 


Hevim 

Heazo 

Heaes 

Heaip 

Henvy 

Heneu 

H F.NIP 


18 
22A 
25A 
\f 28A 
31A 
35A 
38A 


5 

• 

6 
6 
6 
6 
6 
6 





The "Herald" is a hea\'y cast-iron box stove of enormous heating capacity. The fire-door is the full 
size of the fire-box. There is a swing top on all sizes except No. 18. It has a large ash-pit, tight-fitting 
dampers, swing hearth plate and hea\^' cast legs. 
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No. 38 A 



No. 28 A 



No. 35A 



No. 31 A 



No. 2.5A 
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"HERALD" BOX STOVE— 



The complete "Herald" line is shown above with the different numbers ranged according to sizes of 
the respective stoves. This will assist in ordering. 






t- 









-i 






1 . 



I 



* 



C, w« f- 



Paye On« Hundred and One 



r 



r: 



TT' 



iiiiiiniiim 



_l;_ . I 



tl 



J&HJ^ii. 



?fmm 



I 



iK 




m 



m 



P 



Id 



1;^ 



N 



n 



'1 






fc-. 



It-; 



J 




"HEAVY BOX" 



Burns Wood Only 



-^1 



Nos. 


Size of 

Pot-holes, 

ins. 


Size of 

Pipe Collar, 

ins. 


Length of 
Wood Fire- 
box, ins. 


Shipping 
Weight, lbs. 


" Tel. Code 


36 
50 


9 
9 


8 
8 


36 
50 


420 

565 


Crescent 
Crest 



As the name implies, this stove is extra heavy. Made specially for schoolhouses, factories, hotels, 
etc. — places requiring a stove for heavy work. The sides and top are made in pieces to prevent cracking, 
and are joined together with 3^-inch rods, running the full depth of stove on outside, where they are not 
impaired by the fire. Can be used as a furnace by fitting a casing around top. 
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"CAMP COMFORT" 

Showing Foot Rests or Side Shelves, which are not supplied unless ordered 



Size, 

ins. 



Size of Pipe 
Collar, ins. 



Width of 
Shelves, ins, 



Length of 
Shelves, ins. 



Height of 
Legs, ins. 



Shipping 
Weight, lbs, 



Tel. Code 



38 
50 
Wing Shelves Extra 



7 
7 



6J4 



24 
42 



13 

13 



160 
185 



CCNIP 

CCETY 

CCXBA 



. BO. Stove — cted ^^ec.. .. ca.. a^^. .^. J -:-— ^^ ^^ 

Str. " C^ot tZutrS Ss :rtoa .J... a.ai.st .0... U.s .aae o. Heavy cast-.o„ 
set in ext^a strong cleats, giving the necessary nguUty. 

This stove is admirably adapted to ca.pe.- and .u..e..en. needs. THe sHe.ves can .e aiternated 
by placing at the side or on top. 
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"FAMOUS" AIRTIGHT HEATERS 





Series 810 


Burns Wood Only 


Made of Best Planished Iron 






Size of 


Size of 




* 






Pipe Collar, 


Wood Door, 


Size of 


Shipping 




Nos. 


ins. 


ins. 


Body, ins. 

■ 


Weight, lbs. 


Tel. Code 


810 


6 


10 


21xl3V^xl7 


55 


Faivty 


820 


6 


10 


22x14^x19 


65 


Faiatr 


830 


6 


11 


23x15^x21 


70 


Faints 


840 


6 


11 


24 X 17 X 24 


80 


Faidtu 


8S0 


7 


12 


27 X 18 X 26 


90 


Faietm 


860 


7 


13 


30x22^x28 


110 


Fairto 



Has a Pouch Draft with graduated door support, which allows a small or large opening as desired and 
is wide enough to admit use of fire shovel for removal of ashes. The Draft Door fits perfectly airtight 
when closed, so that fire can be retained for hours without attention. Body of heavy-gauge Planished 
Iron. Cast Iron Top with Nickelled Edges, Nickelled Swing Cover, Legs and Foot-rail, and Cast Iron 



Bottom. 
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FAMOUS" AIRTIGHT HEATERS 



Series 718 



Burns Wood Only 



Made of Best Planished Iron 



Nos. 



Size of 
Pipe Collar, 



ins- 



Size of 

Wood Door, 

ins. 



Size of 
Body, ins. 



Shipping 
Weight, lbs. 



Tel. Code 



718 


6 


10 


- 18Mxl3 xl6 


55 


Fabvip 


721 


6 


10 


21 xWAxl7 


60 


Fabavv 


722 


6 


10 


22 X UH X 19 


65 


Fabazu 


723 


G 


U 


23 X 15^4 X 21 


70 


Fabano 


724 


6 


U 


24 X 17 X 24 


80 


Fabai>s 



The Pouch Draft, with graduated door support, allows a small or large opening as desired. It fits 
perfectly airtight when, closed, so that the fire can be retained for hours without going out. Opening 
sufficiently large to admit shovel for removal of ashes. In five sizes with cast-iron top and bottom and 
nickel-plated legs, foot-rail and swing cover. 
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"FAMOUS" AIRTIGHT HEATERS 





185N Series 




Burns Wood o 


nly 




w 


ith Nickel Foot 


Kails 




Size of 


Pipe 


Size of Wood 




Size of 




Shipping 




Nos. 


Collar, 


ins. 


Door, ins. 


Body, ins. 




Weight, lbs. 


Tel. Code 


185 N 


6 




10 


18^x13 X 


16 


30 


Favieu 


215 N 


6 




IIK 


21 


xl3Hx 


17 


30 


Faavey 


225 N 


6 




ny* 


22 


xliUx. 


19 


35 


Faazeh 


235 N 


6 




im 


23 


xl5^x 


21 


45 


Faanlo 


245 N 


6 




iiK 


24 


xl7 X 


24 


50 


Faades 



The nickel screw damper for opening or checking the draft is perfectly airtight when closed and will 
shut the stove up so tight that fire can be retained for hours without going out. 

It has a uniform Blued Sheet Steel Body with nickelled Foot Rail, Sheet Steel Lining, Steel Pipe Collar, 
Stamped Steel Cover, Ring Urn, Cast Base and Legs. 
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"FAMOUS" AIRTIGHT HEATERS 



18-50 Series 



Burns Wood only 



With Sheet Steel Lining 



Nos, 



Size of Pipe 
Collars, ins. 



Size of Wood 
Door, ins. 



Size of Body, 
ins. 



Shipping 
Weight, lbs, 



Tel. Code 



18-50 
21-50 
22-50 
23^50 
24-50 



18 



6 


10 


18 


6 


UH 


21 


6 


llH 


22 


6 


IVA 


23 


6 


UH 


24 



6 



18?4'xl3 xl6 

"• X 13^x17 

xH^ixlQ 

X 15^4 X 21 

X 17 X 24 

Without Lining 
10 185^x13 xl6 



20 
25 
25 
28 
35 



15 



Fa VIP 

Faavs 

Faazu 

Faasy 

Faado 



Fault 



Made of uniform color of blued steel with steel pipe collar, stamped steel cover, ring urn. nickel 
screw draft on cast base and cast-iron legs. 
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''FAMOUS'' AIRTIGHT HEATERS 



Burns Wood Only 



Without Lining 



No, 



Size of Pipe 
Collars, ins. 



Size of Wood 
Door, ins. 



Size of Body, 
ins. 



Shipping 
Weight, lbs. 



TeL Code 



018 



8^ 



14 X 18 



IS 



Favim 



Cheap durable heater. It has a steel body with stamped steel cover and steel pipe collar and steel 
legs- It has a Front Draft with Slide, and a Check Draft on top. 
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*• FAMOUS" AIRTIGHT HEATERS 



D Series 



For Wood Only 



Nos. 



Size of Pipe 

Collar, ins. 



Size of Wood 
Door, ins. 



Size of Body, 

ins. 



Shipping 
Weieht, IIjs. 



^' 



Tel. Code 



222 
224 



6 
6 



llAxll.s, 



205^ X 15 
23M X 1714 



110 
135 



Faaz/u 
Faazdo 



Cast-iron front with deep overhanging top. giving the heater a large appearance, double lined, larg- 
feed door, swing cover with pot-hole underneath, swing nickelled ornamental cover and urn. nickelled legs 
and rails, brass mounted urn, screw check in upper door, screw draft in lower door, cast-iron bottom 
made in one piece, edge projecting beyond stove body, separate ash catch in front. 
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Burns Coal Only 



"AUTO" 

Bachelor's or Laundry Stove 
Cut shows Stove Piped to Drum 




Nos. 



Size of Pipe 
Collar, ins. 



Cooking 
Holes. 



Extreme 
Height, ins. 



Size of 
Top, ins. 



Shipping Weight, 
lbs-, without Drum 



Tel. Code, 
without Drum 



d 



180 
19 



6 
6 



2-8 in. 
2-9 in. 



21 H 

22 



12x19 
14 X 22 



70 
05 



AUVITS 
AUVETG 



Another cast-iron specialty which is very handsome and suitable for light cooking and laundry work. 
It has a shaking draw centre grate, a convenience not usually found in this class of stoves. The ash-pit is 
large and the ash-pit door has a splendid damper which readily controls the fire. There is a spacious feed 
pouch door suitable for replenishing the fire. 

Our Excelsior Drum Ovens can be used on this stove, making it a handy and serviceable cook stove 
(see cut of oven on page 135). 
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"BABY AUTO" 



No. 



Size of Pipe 
Collar, ins. 



Diam. of Grate, Top Surface, 
ins. ins. 



Height, 
ins. 



Size at Shipping 

Legs, ins. Weight, lbs. 



Tel. Code 



128 



6 



nxi9H 



19H 



13 X 13 



40 



Canoter 



A small, low-priced, two-hole Laundry Stove, having two 8-inch covers with room for a boiler. Has 
an excellent swing feed pouch door, shaking and dumping grate and the ash-pit door has a swivel draft, 
fitting tightly, making a good regulator. 
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" FAMOUS '' LAUNDRY HEATER 



Burns Coal Only 



No. 



Diam. of Fire 
Pot-hole, ins. 



Size of Pipe 
Collar, ins. 



Shipping 
Weight, lbs. 



Tel. Code 



111 



12 



125 



Fhvzzo 



m 



A heavy serviceable stove, specially made for laundries, tailor-shops, etc. Has heavy corrugated 
fire-pot, shaking and dumping grates and large ash-pit. Holds six irons on the top and eight laundry irons 
on sides. Top covers are so arranged that one 11-inch pot can be used directly over the fire, or two 
8-inch pot holes. A deflector on the short centre forces the heat under the pots, thus heating them rapidly. 
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McClary's Gas Ranges 

Gcis Catalogue, showing full line, with prices, etc., sent on request 



IT'S THE WAY THEY'RE MADE 
THAT COUNTS 
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Theae vlew^ show the 
DfiUlng Machine and In- 
spection Department of Gas 
Ranfte Section. The special 
care ftlven the ranges In 
these two sections makes 
them ranges of service 
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McCLARY'S GAS RANGES 

which wel7tribu^te Vh'p pL'iir ""^^^^'^^ ^-"^ "^^^^ to suit every demand. There are three points to 
^reatcrrefn seW^^^^ '^?^^''- ^-Q^^lity of the materials used, combined with our 

S^rou^rand Pvtrli. ^ ■ ^-Skilled workmen take great care in their construction. 3-Inspection is 
thorough and extreme care is taken to give only the highest type of range to the Trade. 

raw ^^^ef U fnr^^ "^'fl ^'''"'f^ ""^ \yellsville Polished Sheet Steel with interlocking seams, leaving no 
i^Ta^^all Diarel wWp T!^'^ umformm color, which is always dean and attractive. The front Ind, 
which i^LrH^l^H f K- 'm '?^'^ " "'^''.^^ '^ "^^^^ °^ ^^^t-i^°" fi"'s»^^^ ^'th a new bright black enamel 
kept clean easily ' ^"'^'^^'-^''^ "^^ ^^^^^^^ with ordinary usage. Can also be washed and 

41 » !^!f 49^'^^^ ^""^T ^? ^^"^^ ^""^ ^^^"'y- '^*'^ ^'^^^ bottoms, with the exception of Nos. 412, 415. 
tr^Lj^tfu^ ' %t- -i ^^^t-^?"' ^h'^h gives the best baking results. All Ovens have aluminized 

mside limngs. This provides an air space between the inner and outer walls and confines the heat in the 
oven and prevents rust. All Ovens are perfectly sanitary and ventilated. 

Uven Rack Holders are of cast-iron and are fitted with a number of slides which allow the racks to be 
placed at any desired height. 

The Oven Rack is made of heavy wire electrically welded and aluminized. It slides into place quickly 
and easily. Wire runs from front to back, allowing pans to run in very smoothly. 

Bumers—All are single-piece cored castings with an adjustable air-mixer. No wear-out or chance 
ot leakage. AH burners are removable without loosening a screw or bolt, and when removed present a 
l>^-mch opening on the end. by which the burner is easily cleaned. All burners are uniformly drilled 
at one time, by special machines, thus giving an intense, uniform, hot. blue flame. This, combined with 
the burner being bowl-shaped underneath, which gives a large chamber for the air and gas to thoroughly 
mix in. gives perfect combustion. 

Three kinds of burners are used on the top of the McClary Gas Ranges. The Giant Burner on 
each stove is extra large, giving quick and great heating capacity. The Simmering Burner is very small. 
but will keep a dish warm with little use of gas. The Ordinary Burner is intermediate between the other 
two in size, and is star shaped with eight prongs, the same as the Giant Burner. 

The Ovens and Broilers have the two-line oven burners. Broilers may be supplied with round burner 
if desired. 

Oven burners in all ranges can be lighted only through the oven bottom after oven door has been 
opened, thereby eliminating all danger of explosion. This patent lighter— "Graves' Safety Lighter" — 
is conceded the best device of its kind on the market. Top burners in all ranges have beautiful aluminum 
finish. 

Broiler Pans and Match Trays in all our best ranges' are made of heavy gauge iron with heavy 
white enamel surface. 

Tops — Strong skeleton plates, aluminized. are supplied with Artificial Gas ranges and a closed top 
with burnished surface and one reducing cover for Natural Gas. 

Valves — Our standard valve is used on all 
McClary Gas Ranges. Special attention is paid to 
this important feature by us to ensure perfect com- 
bustion. It is easily adjusted to any gas pressure by 
the adjusting orifice. They have white Porcelain 
sanitary handles placed well above feed pipe. Fingers 
thus never come in contact with either feed pipe or 
stove. 

All valves or gas cocks are supplied with coil 
springs which keep a permanent tension on the 
valve. They always work freely and never come 
loose. 

Feed Pipe or Manifold — Extra heavy manifold 
is used, which allows a number of complete threads, 
making a very strong and rigid connection with no 
possibility of leakage of gas. 

Oven Door Catch— The catches on the oven 
doors are made of heavy spring steel. This holds 
the door closely to the door frame and is very handy. 
Sectional View of Ga« Valve Doors easily Opened from within or without. 

Nickel — The Door Frames, Manifold Pipe, Name Plate, Brackets, etc., are all heavily nickel-plated, 
giving to the range a very clean and stylish appearance. 
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the oHginators in bui.din. one stove =" J^S^-^t.^nr T^ "^^X^. "Z 
,urnt so that they work in unison to accompiisn tne . . 



INTERCHANGEABLE GAS RANGE 

■ 1 *■ »,ac *.^rpr hpen a leading feature in the McClary "Famous" 

Simplicity and ease m -mpi.lat.on h^-v- ^^^^^^^ Lelf . so that an inexperienced house- 

Stoves and Ranges. In the , y'^^"'P'°" ^^;fj^i^a„ exoerienced cook. The range was designed to give 

wife in a short time can «P-^?\\«"f, ^^aTand gL and^^^^^^ take up no more space than an ordinary 
all the modern :onveniences^of both coal ana gas, aiiu y 

stove. 

We are 

Hvetted wTth^teeple-headed rivets, making the range exceedmgly rigid. 

'Fire-Box-The linings of the fire-box are of the corrugated type, being made of Semi-Steel-the 
.tire -BOX 1"^ '>V^p "' ,. - ^ jn eight p eces— two end. two front and four back 

":: f '''ifXr l^ng : a": repl'r: houTd be'e'elry, a pLt a's well as the entire lining may be replaced 
makfne i convenient and economical. The sections are flanged and fit snugly into each other. The 
back?fnings are hung from a hea^T strip strongly bolted to the sides of the range, which not only reinforces 
the o en top preventing undue weight on it, but also allows for freer expansion of the sections The 
s!des are straight allowfng for no ashes to form dead places. The front is fastened by a bolt which ,s 
the key to the removal of the front bricks. 

Burners-There are four burners on the top of the stove, and these are of the McClary Standard 
Star type of eight prongs. They are made of cast-iron with carefully drilled holes, which make the 
McClary burners so^adapted to both natural and artificial gas. There is an easily operated adjustable 
air-mixer attached. The gas is controlled by a valve which tests have proven to be the best All of 
the burners are easily removable by simply lifting out. The two under the two front lids, over the oven. 
are placed in a removable compartment so that the burners are not affected by drafts and yet the gases 
of combustion are carried away through a small opening. The compartments and burne/s may be 
removed and the openings through which the burners are attached to the gas main closed when coal only 
is to be used. 

Broiler and Toaster— This is situated in the top of the oven. To get best results the burners 
should be lighted a minute or two before the steak is placed on the rack in the broiler pan, so that the 
broiler is well heated. When the steak is in place the broiler should be adjusted on one of the several 
slides on the oven side so that the top surface of the steak will be about one inch from tips of the flames. 



Baking in Oven — On days when only a small fire is required to heat the kitchen, the heat from it 
may be utilized by using the already warmed oven and turning on the baking burner, which is situated 
in the bottom of the oven. The heat from this burner is evenly distributed to the baking by a "V"-shaped 
shield placed over the burner. This ensures even baking results, which cannot always be obtained on 
some gas ranges. Thus, with but very little gas, the baking can be finished and the kitchen not over- 
heated. Of course, the baking burners can be used when there is no coal fire whatever, making it con- 
venient for summer. When the gas is in use in the oven the heated air is carried oflf at the top and forced 
around the oven again, thus utilizing every particle of heat. 

The Oven is fitted with the Graves' Safety Lighter, which eliminates all danger of explosion. 

Top — The "Champion" has a burnished top, which means a bright smooth surface easily cleaned 
(see page 9). This top will not crack, warp or bulge because it is made in several sections, which allow 
for contraction and expansion, and is also very strong. 

Oven Door — The Oven Door is spring poised and drops gently flush with the oven bottom. The 
door frame is very strong and rigid and is nickel-plated. A McClary Thermometer fits in the oven door 
medallion. The door is provided with spring catch, so that the door is easily opened. 

P Clean-Out— The Clean-Out is large and the door is easily removed. The door when closed practic- 
ally seals the flues, so tightly does it fit. It is conveniently situated and gives splendid access to the flues. 
The "Champion" is provided with ash chutes to guide the ashes into the large roomy ash-pan below. 
The door is attached to the ash-box and slides out quite easily, making the front look much neater- It 
allows no ashes to fall out when removing the ashes. 
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" CHAMPION " INTERCHANGEABLE 

GAS RANGE 

Burns Coal, Coke, Wood and Natural or Manufactured Gas 



No. 



Cooking Surface, Height to Cooking Shipping Weight, 
Cooking Holes Size of Oven, ins. ins. Surface, ins. lbs. 



Tel. Code 

Square and 
High Closet 



8-318 



6-8 in. 



18^x20^4x14 



27x35 



31 



520 



Oakle 



The "Champion" has a gas equipment of: — 
Two 5-inch Star Burners in the Fire-box. 
Two 5-inch Star Burners over front of Oven. 
One Broiler Burner in the top of the oven inside. 
One Baking Burner in the oven bottom. 

Tlie above illustration shows the Oven Door open. Inside may be seen l^e Oven Burner, Spreader, 
white enamelled Broiling Pan. and Broiler Rack of heavy tinned wire and cast-iron supports. On the 
top is shown the one-piece cast-iron eight-pronged Star Burner. These burners can be removed quickly, 
allowing the six covers to be used when burning coal or wood. 
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"McCLARY" GAS IIANGE 

Style— No. M-4058 «, u d 

For Natural or Manufactured Gas ^'^ht-hand Oven 

^^^Oirnensionso^U: Length, 47Kinches;,Width. 29 inches; Height. 64 inches 



Style 



Size of Upper 
and Lower 
Ovens, ins. 



No. M-4058 /'S'*^^^ >=H^ 
l20 X 20?^ X 12 



Size of Upper 

and Lower 

Broilers, ins. 



Size of 
Cooking 
Top over 
all, ins. 



18Kxl6J4x6 
12 X 19 X 23 



Shipping 
Weight, 
lbs. 
Mfd. Nat, 



Height 
of Cook- 
ing Top, 
ins. 



41x25 



465 



480 



29K 



Tel. Code 
Mfg. Nat . 

MoR Morse 



^ Space between Hot Plate and Broiler Ov^. ifi ins" "^ ' ~ 

the roll top, up the flue. Has baked Black Enamel bod^'' '^'"' ""^ ''^""^'^ »« f™m the cooking from 
one ^rnT-dt" S' t ^ '^^^ -"'^ ^"-- one giant burner, one simmering burner 
SpiJ^Xr' r^^^Lj^^ «-i ^wo long burners. 

-43£H3f Sa^Sf t^^^ S^~ ^fK -.mini. 
Extras-Knamel Back Plates, .pper cL ot^^ ^:SZ rmtmetl™ ' ^'^^ ' 
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"McCLARY" GAS RANGE 

With Right-hand Oven^and Glass Door 
For Natural or Manufactured Gas 
Dimensions over all: Length, 44 inches; Width, 2r^mches^^i6ht^5J^^^ 



Style— No. ES-456 



f 



Style 



Size of Upper 
Oven, ins. 



Size of 
Broiler, ins. 



Size of Cooking 
Top overall, 
ins. 



Shipping 
Weight. 

Height to Cook- lbs. 

ing Surface, ins. Mfg. Nat. 



Tel. Code 
Mfg. Nat. 



No. E5-456 mi X 21 X 12 ^ l*x WA x H 



24 X 25 



29H 



293 308 



Ermo Ermal 



f r,n^e It does away with all stooping and extra steps. It unites an 
A very neat and compact range '' °°?- r^Jpacity in small space, 
exceptionally large. cookmg, warmmg ^.6 b.^^n^ c-p > ,^ ,^ , ,„g. 

Can be supplied with R'^ht- and Left-^and O-^^^ and'odo'r from the cooking EnLel Broiling and 
closed-in undershelf.wtthroU top, wh.ch caries all. st^e^a^ ^^^ electrically welded alumm.zed Centre 
Drip Pans, Porcelain Gas Cock nanaies, n.i ^ 

'*"'''■ M«ln too- three regular, one giant burner, one simmering burner. Oven and 

broi.fSrCg'^^rs*:^h <^e. k.... safety Lighter. 

Broiler supplied with ^"^ 7-;l^-=^^l ,,^,„.,. ,„_, door frames, etc. 

;::rrCi:r ::::::::. .^y bii. . ..... o.. . . ... .. taken 

"' '"' """ .., ■ . Closet over top oven (20 inches x 22 inches x U H inches) with roll door. White 
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"McCLARY" GAS RANGE 

Style No. E 458 
For Natural or Manufactured Gas 



Style 



Sizt- t»f Oven, 
ins. 



Size of 
Sire of Broiler, Conking Top 
ins. Overall, ins. 



Hci(;ht to 

Cooking 

Surface, ins. 



Shipping Weight, lbs. 
Mfg. Nat. 



Tel. Code 
Mfg. Nat. 



NO.E458 ISHxlSxUH L8>^xl6^x6 35x25 



26^ 



293 



308 



Ell Eluat 



An excellent small range with good cooking and baking facilities. In the base is a splendid Cabinet 
Shelf. 

Five Main top burners: three regular burners, one giant and one simmering burner. 

Oven and Broiler: two long burners with Graves' Patented Safety Lighter. 

Cannot be supplied with water heater. 

It has an Knamelkd Bn)iling and Drip Fans, Porcelain Gas Cock Handles, Aluminized Oven, 
electrically welded alumini7.ed Centre Rack. 

Oven iKittom, side supports in oven door, frames, etc., of hea\'>' cast iron. 

Has baked Black Enamel Body. 

Extras: Two-burner Extension. Kitchen Heater, Wire Glass Oven Door, Thermometer. 
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McCLARY FURNACE "GAS RING 
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For Artificial or Natural Gas 



No9. 
Nos. 
Nos. 



200 
250 
316 



300 
350 
319 



400 
450 
321 



500 
550 



600 
650 



"Sunshine" 
"Sunshine" 



"Radium 



•I 



Supplied complcie with Fire I'ol Si-ction or Gas Ring only with pipe 



The Gas Ring is made to fit all sizes of "Sunshine" and "Radium" Furnaces. The Gas Ring with 
shallow section of fire-pot replaces the lower deep section of fire-pot. If ordered this way use first code 
line. It does not interfere in any way with the fire-pot for burning either coal or wood; is always ready 
for instant use, consequently very handy for a chilly day or evening in spring, summer or autumn. It 
is only necessar>* to burn the gas from half to one hour to take the chill oflf the rooms at an expense of one 
and one-half to six cents an hour, according to size of furnace and price of gas. With Natural Gas it will 
be found a cheap method of heating during winter months. 

The Ring is divided so that one-third or all of it can be used according to the heat required. The 
convenience will more than offset the small extra cost of putting it in when the furnace is being installed, 
and can be put in any "Sunshine" now in use. 
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NICKELLED HOT PLATE 

For Natural or Manufactured Gas 

madJ"oth7avvTJ' J'' ''f '" "",?' "'"'' instruction. It is light, rigid and durable. The Frame ■ 

■ method makes a^^nh^Vh, 7' '' T'''f ' '"' '° ""^ "^^ ^^^^^^ S'-' ^^^^ ""^ -'» ^'^ed. This 

Cocks Made t", ^^^", '?":'=■ ^'"'"^ *'"' °"^ S'-"''^^'' Star Burners, Air Mixers, and Gas 

*^ocKs. Made in two Sizes, nickel plated. • ^ ^«=' 



Nos. 



Top. ins. 



Burners 



Size of each 
Burner, ins. 



Shipping 
Weight, lbs. 



Telegraphic Code 
Nat. Gas Mfd. Gas 




20 
30 



21 xllH 
30HxllH 



2 r 

3 y 



4^ 



28 
37 



NUOT 

Nude 



Newot 
Near 



Supplied with Galvanized Trays if required. For 2-Burner or 3-Burner. ^. ^ 
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JAPANNED HOT PLATE 

For Natural or Manufactured Gas 

Constructed on the same principles as the above, but finished in black japan. Made in two 



sizes. 



Nos. 



Top, ins. 



Burners 



Size of each 
Burner, ins. 



Shipping 
Weight, lbs. 



Telegraphic Code 
Nat. Gas Mfd. Gas 



220 
330 



21 X IIH 

30Mx im 



2 
3 



J- r 



4 

4 



28 
37 



MUAT 

Mute 



Me WAT 

Meer 



Supplied with Galvanized Trays if required. For 2-Burner or 3-Burner. 
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McCLARY HOT PLATE 

For Natural or Manufactured Gas 

This is an exceptionally useful hot plate. Top is cast in one piece. 

It is entirely finished with McClary's duplex nickel and presents a handsome appearance. 

Made in three sizes. Has cast legs and pipe. 



Nos. 



lop, ins, 



Burners 



Size of each 
Burner, ins. 



Telegraphic Code 
Natural Gas Manufactured Gas 



11 

12 
13 



9 x9 
20Hx9 
30Kx9 



1 

2 
3 



4 
4 

4 



Clare 

Clam 

Clad 



COSER 

Cosmic 

COSMON 




"CHELSEA" HOT PLATE 



No. 



Size, ins. 



Diameter of Burner, ins. 



Telegraphic Code 



1 
2 

3 



9x 914 

9x18 

9x36 



4 
4 
4 



Karpeck 

Karpid 

Karbin 



Has loose, interchangeable grates designed to prevent the heat smothering the flames, adjustable 
mixers, nickel feet and lever valve. Has two-piece burners. 
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"B.C." CAMP STOVE 

Burns Wood Only 
Always Shipped Built Up Unless Otherwise Ordered 



\ 







Length of Wood 


Cooki 


ng 


Size of 


Size of 


Shipping 




Nos. 


Fi 


re-box, 


ins. 


Holes, 


ins. 


Door, ins. 


Body, ins. 


Weight, lbs. 


Tel. Code 


12 




12 




8 




8x8 


13^x12 xI2 


35 


Culm 


15 




15 




8 




8x8 


13Hxl2 xl5 


35 


CtSHION 


18 




18 




8 




8x8 


13Hxl2 xl8 


40 


Cushioned 


21 




21 




8 




9x9 


15j^xl3^x21 


45 


CUSTOS 


24 




24 




8 




9x9 


15Mxl3Hx24 


50 


Cusp 


30 




30 




8 




9x9 


15Hxl3Hx30 


55 


Custodian 



The body is made of heavy sheet steel, with cast-iron ends bolted together, bolts being on the outside 
prevent the possibility of their burning out. It is made expressly for mining, camping, engineering and 
surveying parties. For convenience when shipping to the interior, they can be nested one in the other, 
in lots of five or more, as shown in cut. The legs are of cast iron and are bolted at the front and 
back of the stove. 
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Style 



2-hole 

4-hole 



"TESLIN" CAMP COOK STOVE 



Sheet Steel Body 
Dimensions, Built Up 



Size of 
Top, ins. 



Height. 

ins. 



Size of Oven, Size of Fire- Size of Fire 

ins. box, ins. door, ins. 



Size of Pif)e 
Collar, ins. 



Weight with 
Pipe, lbs. 



28xI3H 
28x22 



15K 

15K 



13Ht9xl3H 13>4xlOHxl5 
13Mx9x22 22 x 15 x 11 



7x9 
7x9 



5 
6 



40 '-'• '** 
63 /^ »-• 




Dimensions. Knocked Down 



Style 



Inches 



Pipe, ins. 



Tel. Code 



2-hole 
4-hole 



27Hx 13Hx4 
28 X 22 X 4 



24x5x4H 
24x5x4K 



Done 
Docile 



Always supplied with pipe unless othemise specified. 

Has direct as well as indirect draft. The arrangement of flues directs the heat around the oven for 
baking as in a high-price cook stove. The simple construction of the stove renders it perfectly rigid 
when put together, and the heavy angled corners assist in preventing the stove from warping. Has four 
8K-inch pot holes on top. Five lengths of telescopic pipe, 9^ feet— not sent unless ordered. 
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"SURVEYOR" CAMP STOVE 

Made of Heavy Sheet Steel Aluminized 



Size of Body» 

ins. 



Size of Pipe 
Collar, ins. 



Size of 
Oven, ins. 



Length of 
Wood, ins. 



Approx. 
Weight, lbs. 



Tel. Code 



30Kxl9 



17^^x18x10 



17^ 



95 



Domain 



Six lengths of 5-in, Pipe {9]/2 f^^O extra. 
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"TACEY" CAMP COOK STOVE 



With Baking Oven 



Size of 
Body, ins. 



Size of Pipe 
Collar, ins. 



Size of 
Fire-box, ins. 



Size of 
Oven, ins. 



Shipping 
Weight, lbs. 



Tel. Code 



30xUx9H 



19x14x9 



8KxUx6H 



22 



Cystic 



Five lengths of telescopic pipe. 4^ feet-not sent unless ordered. Feet can be reversed for 
shipping. 
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"VICTORIA" CAMP COOK STOVE 



Made of Heavy Sheet Steel 



Has Four 8-in. Cooking Holes 



Size of Body. ins. Pipe Collar, ins. Size of Oven. ins. 



Fire-box. ins. 



Shippiny Weight, lbs. 



Tel. Code 



27 X 21 X 14 



20x14x9 



20xlZH*^H 



35 



Cushat 




t 



"STEEL B.C." CAMP STOVE 



With Deflected Ends 



Made entirely of Steel 



Cannot be Broken 




No. 



Pipe Collar, 
ins. 



Length, 
ins. 



Diameter of Pot 
Holes (two), ins. 



Diameter of Firing 
Door, ins. 



Shipping Weight, 
lbs. 



35 



29 



8K 



10 



25 



Tel. Code 



Dogma 



One piece of heavy sheet steel forms the body, firmly rivetted together and to heavy steel ends. Has 
inverted stove pipe collar, and five lengths of telescopic pipe that packs inside of stove and will extend 
to 9J^ feet when opened. Covers can be locked in place for shipping. 

Four strong removable legs. Pipes not sent unless ordered. 
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CLIPPER" CAMP STOVE 











Sheet 


Iron 










Nos. 


Size of Body, 
ins. 


Length 


of Wood, 
ins. 


Fire Door, P 
ins. 


ipe Collar, 
ins. 


Cooking Holes 


Sh 


pping Weight, 
lbs. 


Tel. Code 


24 
30 


24xlOHxlOM 
29x12 xU 




24 
30 


8 x7 


5 
5 


2-7 H 

2-7H 




8 
12 


Curvet 

Cure 



Cut shows stove ready for shipping. When setting up for use, unbolt the legs and reverse them (feet 
downwards). 





Nested. 



Ready for Use. 



(( 



DAWSON" CAMP STOVE 



Weight with Weight with 

Stove Ready for Stove Knocked Pipe Hole, Number of Pipe, Heavy, Pipe, Light, 

Nos. Use. ins. Down, ins. ins. Pot Holes lbs. lbs. 

1 20xl2MxI2 20 x 12Hx 2% ^ 1 12 9 

2 24xl2>^xl2 24 X 12^ x 2% o 2 13 10^ 

Without Feet Heavy, With Feet 

Nos „1 ^2 „^ „ * 

Tel Code Docket Doctor Dock Dockage 

Nests into a small compass, and when built up forms a stove perfectly rigid. Five lengths of telescopic 
pipe— 73^ feet (not sent unless ordered^. No. 4 has one 6-in. and one 7H-in. hole. 
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Knocked Down 



Built Up 



REFLECTING OVEN 



Bright Tin 



Built Up, ins. 



Knocked Down, ins, 



Tel. Code 



19x13x11 



19 X 12x2 



Document 



When built up has heavy sheet iron roasting pan 19x 9 x 13^. It sits on two strong reversible feet 
When knocked down lies perfectly flat and takes little space. 




DRUM OVEN 

Sheet Iron 

Round. For 5, 6 and 7-inch Pipe. 

Size of Oven, ins ]0 

Diam. orOven, ins \qi^ 

State size collar wanted- 
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FARMERS' BOILER 



With Sheet-Iron Cover and Cast Bottom and Legs 



Burns Coal, Coke or Wood 



Nos. 



Capacity, Size of Feed 

Bbls. Imp. gals. Door, ins. 



Length of 
Wood, ins. 



Without Cover 
Size of Pipe Weight for 
Collar, ins. Wood, lbs. Tel. Code 



With Cover 
Weight for 
Wood. lbs. Tel. Code 



30A 


1 


45A 


VA 


60A 


2 



25 
32 

40 



11x14 
11x14 
13x10 



28 
31 
35 



7 
7 
7 



305 
370 
490 



KOLEP 

KOLERT 

KOLUT 



315 
380 

500 



KOP 

KOPPY 

KOPLY 



Add 50 lbs. extra to shipping weight for Coal Grates. 

Wood grate is flat. 

Coal linings and cover are extra. 

The Coal Grate is a one-piece bar grate with the linings in four p.ces. 

,, , ,,e large enough to admit rough chunks of wood. S.des are made of steel 

Feed-door and fireplace are large enoug ^....jevised cast-iron front and back, with 

plate and have a band at the bottom^ Has a g ^^.^^ .^ ^^^^ ^^^^.^^ ^^ ^^^ ^^^^^ 
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FARMERS' BOILER 



Without Bottom, to sit on brick or cement floor 



Bums Wood 



Nos, 



Capacity, 
Bbls. 



Size of Feed 
Door, ins. 



Length of 

Wood Fire 

box, ins. 



Size of Pipe Without Cover With Cover 

Collar, ins. Weight, lbs. Tel. Code Weight, lbs. Tel. Code 



30 
45 
60 



1 
2 



11x14 
11x14 
13x16 



27H 

30 

34 



7 
7 
7 



205 Chafallon 215 

260 Chaffinch 270 

290 Chaffering 300 



Chaffless 
Chainette 

KOPNET 



Kettles only 



For 
No. 



Capacity 
Imp. Gallons 



Weight, 
lbs. 



Tel. Code 



30 
45 

60 



25 
32 
40 



115 

160 
175 



KOPNAD 
KOPSET 
KOPSEND 
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Above cut shows the Coal Fire-box 




Cut shows the Tank Tilted. 

FAMOUS "EXCELSIOR" COOKER 

Burns Coal, Coke or Wood 

The "Excelsior" is a moderate priced cooker, is specially adapted for heating water or cooking soft 
mash, and is a rapid worker. It is the best feed boiler for the money in Canada. 

Boiler has two handles on cither side for convenience in carrying, and is very easily removed from 
fire-box. Has a lip on the side of boiler for pouring out water, soft foods, etc. Tight-fitting lid prevents 
escape of steam while food is cooking— retains all the nutriment of the food. Always shipped for wood 
unless otherwise ordered. Coal linings are extra. 
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FAMOUS "EXCELSIOR" COOKER 



Burns Coal, Coke or Wood 



Sire of Tank, 
No* iiu. 


Size of Sieve 
Bfxiy, ins. 


Length of Fire- 
Imp. Gallons box, ins. 


Size of Pipe 
Collar, ins. v Weight, lbs. 


TeL Code 


25 20x24xl4H 
50 20x41x17^ 

Coal liningft extra 


20x141^x24 

20xI4>^x41 

• 


25 24 
50 41 


6 ' 'i' lOS 
6 155 


Cerveda 
Cere 

KOLNAT 
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"EXCELSIOR" COOK STOVE 

Four Cooking Holes Burns Wood Only 



Shipping Weight 



No. 



Cooking Holes 



Size of Body. Length of Wood Size of Door, .n.pp.u. .^^-s-. ^^^ ^^^^ 

Fire-box, ins. >ns. '^s- ^ 



ins. 



25 



4-8 in. 



20x14^x24 



24 



mi X 13 



110 



Chaland 



Makes a serviceable camp stove 




OVEN FOR "EXCELSIOR" COOK STOVE 



Size of Pipe Collar, Diam. of _' 



Oven, Diam. of Oven, Shipping Weight. 



Length of Oven. Mze o. r.y^ ^—' - ^^^.^^^ .^^ Qutside. ins. lbs. 



Tel. Code 



ins.- 



18 



ins. 



6 



10 



12H 



40 



Chaloir 



..^X'^'^i^"^ - '- 



length of 6-in. pipe to any •'Box." "Bachelor 
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"FAMOUS" RADIATORS 



Three Drums 



Nos. 



Size of Pipe Collar, 
ins. 



No. of Drums Smoke Exit 



Shipping Weight, 
Height, ins. lbs. 



Tel. Code 



36 

37 

360 

370 



6 
7 
6 
7 



3 
3 
3 
3 



On Side 
On Side 
On Top 
On Top 



37 
37 
37 
37 



45 

45 
46 
45 



Haben 
Havoc 
Hawk 
Hazel 



The principle of the "Famous" Radiator, which produces such great results, is the capacity of the 
upright Russian iron pipes, which are greater than the inlet and outlet pipes. This causes the heated 
particles of combustion to be confined therein sufficiently long while passing through to give off nearly 
all the heat by radiation, leaving but a very small portion to pass off through the chimney. 

These Radiators are very neat and attractive and finely finished. By use of the damper the heat 
can be turned on or off as desired. The saving in fuel alcne in a season will more than pay their cost, 
beside making the home comfortable. Another special feature is that they give their heat near the floor, 
where it does the most good. By the use of the Clean-out the soot can be readily removed without dis- 
turbing the Radiator. They are constructed on commonsense principles, and so simple as to make their 
usefulness apparent at a glance. 
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"METEOR" RADIATOR 



Size Overall, ins. 



For Pipe, ins. 



Tubes, ins. 



Shipping Weight, 
lbs. 



28xl2H 
28xl2H 



6 
7 



4 

4 



29 
30 



liilimi!li!iiM)IIIJi:ii;i""-^ 
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Tel. Code 



Haddock 
Haddie 



The construction of the "Meteor" Radiator is so simple that it cannot clog up with soot, is self-cleaning 
and does not obstruct draft. The body is round, with three oval tubes full length of Radiator, which 
give exceptionally large radiating surfaces, making it a powerful heater. The ends are made of cast iron, 
nicely carved; the smoke pipe collars are extra deep, with good flare to allow for variation in pipes. 



Can be used directly over top of stove or in a room upstairs. 



- ' . ^ 'W 



=) 






^3 



r-i 
:-i 

r- - 

I--- 
P- 



^- 



^- 









t. 



- 1 



i] 



-J 



Pagr One Hundred and Thirty-»even 



I 

4 

m 

i 



% 



)l: 



1 



^J7iTUTnm 



riiiippniiinrnmnminrt] 



IIULU^J-Uli-L 



L> Ji.i ^J^A-LuJi 



j_j .u^. 




.»! r:^ 



i i 



13 



"1 

I J 



t: 



HOLLOW WARE 






m 



Long Straight Pot 



Short Straight Pot 



Bellied Pot 



Ground Inside 

Nos. 8 

Long Straight Pot, Dimensions in ins 10 ^ x 8 

Short Straight Pot " " 9^^ x 7 

BelHed Pot " " 10 x 8H 

CAST IRON SPIDERS 

Nos. 7 8 9 10 

Diameter in ins S14 9}4 103^ 11^ 



9 

111^x8^ 
10Mx7M 
11 x9 




BELLIED FEED POT 

Extra Large. Eccentric Pit Bottom 

Not Ground Inside 

Approx. Capacity, quarts 32 

Dimensions, ins 13/4 x 13 

Approx. Weight, lbs 25}4 
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Nos. 
Dim., ins 

Nos. 
Dim., ins. 



Nos. 
Dim., ins 



Nos. 
Dim., ins 



Nos. 
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HOLLOW WARE 



.^cCUAR^- 



SCOTCH BOWLS 



1 
4 



2 



1 1 X .5 



TEA KETTLES 

7 8 9 

Pit or Flat Bottoms 



10 



HAM BOILERS 

No. (J 

Dim., ins 22Kx SHxllH 



yjtT^pTTTJTTTTJTTTJjyjT^ 
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3 

8^4 X ■* 



11^^x5} 



YANKEE BOWL 

1 2 3 

■■■83^x5M 75ix4H 9^x6 



4 5 G 

10^ xGJi IVAxlli 12x8 
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HOLLOW WARE 

SUGAR KETTLES 

Pails 3 

Capacity, Imp. Gals 5 

Approx. Weight, lbs 35 

Dim., ins ISyzxUH 

Pails 8 

Capacity, Imp. Gals 14 

Approx. Weight, lbs 88 

Dim., ins 21x14 



6 

8H 
58 

19Mxl2H 

10 
16 
105 
25 X 123^ 




FURNACE CAULDRONS 

With Lugs 

Capacity, bbls 1 l}4 

Capacity, Imp. Gals 25 32 

Approx. Weight, lbs 100 175 

Dim., ins 26 X 17i^ 29}4 x 18^ 

Capacity, bbls 2 

Capacity, Imp. Gals 40 

Approx. Weight, lbs 200 

Dim- ins 32 x 193^ 

These are the same as used in Farmers' Boilers, with the 

exception of the lugs. 



WAFFLE IRONS 

In two sizes, Nos. 8 and 9 
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FAMOUS" GRIDDLES 




14 X 26 Without Bail. 
12x24 Without Bail. 
14x26 With Bail. 
12x24 With Bail. 





LONG PANS 



Nos. 

nim., ins 



8 
18x8 



9 
I9»^x8^ 






■ 1 



ROUND GRIDDLES 

With Solid Handle 



Nos 



8 



9 



10 



With Bail Handle 




Nos. 



12 



14 



16 



J 




DUTCH OVENS 

With Cover Bailed 

Diam.. ins 9 n 13 

r>'m.. ins SH^^H 10^x4»:^ 12x5 

Approx. \Vt., lbs 8 12 17 

Diam., ins 15 16 18 

Dim., ins 14 x 5>^ 1534x6^ 17^ x6 

Approx. Wt., lbs 24 34 46 

Best Market Prices 
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MISCELLANEOUS 



STOVE CASTORS— '*ADAMS 
Set of Four 

Steel Range attachment extra, 



»» 



EXTENDED. 





STOVE CASTORS-THE »*HARPER" 

Set of Four 

Can be used with either Cast Stoves or with 

Steel Ranges. 



Patented .hily 11, 


1893. 
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DIAMOND FIRE BACKS 

Adjustable 

Can be expanded to fit any stove. Will expand 
from 434 X 15 inches to 7 x 20 inches. 

Packed one dozen in a box. 




DIAMOND FRONT GRATES 

Adjustable 



FURNACE CHECK DAMPER 



Diam., ins 



8 
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TOWEL BARS 



Alaska," Nickel-plated. Length 20 inches 
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MISCELLANEOUS 

STOVE PIPE DAMPERS 
Sheet Iron 

Inches o » 

o 4 5 

^"*=*^^^ ■•• 6 7 8 

HOT AIR DAMPERS 
Sheet Iron 

'"<^**«s 8 8J^ 9 

'"ches 10 12 14 
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STO\T PIPE DAMPERS 

Cast Iron 

Supplied with a one-piece wrought handle; 
patent handle locking attachmei... 

Diam., ins 5 g 



GAS STOVE PIPE DAMPERS 



Cast Iron 



Diam., ins 



DAMPER CLIPS 

Will Fit any Size Damper 

Made of heavy Steel, which strengthens the dampers. No 
trouble to attach them; no rivets required. Complete with 
tail pieces. 

"Star" and *'No Rivet" Damper Clips, Steel. 
*'Jewel'* Damper Clip made of Cast-iron. 



FIRECLAY 

Fireclay (for lining fire-box or to repair broken bricks). 
23^-Ib. Cans. 
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Coating 





LIQUID STOVE POLISH 

. . 3/^ pt. 1 pt. 1 qt. H gal- 

^""^•••••V, 3 2 1 H 

Case lots, doz 

Made and used exclusively by us on our Stoves and Ranges, 



Igal. 



STOVE DRESSING 



Cans 



Cup 



Case lots, doz 

Made and used exclusively by us on our Stoves and Ranges. 



Hpt 

3 



1 pt, 
2 



i _) 
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ALUMINUM COATING 

Cans Hpt. Vipt. Ipt. Iqt 

Case lots, doz 3 3 2 1 

Made and used exclusively by us in manufacture. 



Hga!. Igal 



STOVE PUTTY 



IJ^-lb. Cans. 
4-lb. Cans. 



25-Ib. Cans. 
50-lb. Cans. 



Expands and fills each joint and crevice perfectly. 



L.: 



FURNACE CEMENT 



l/4"lb. Cans. 
4-lb. Cans. 



25-lb. Cans, 
50-lb. Cans. 



Expands and fiUs'each joint and crevice perfectly. 
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BAKERS' OVENi 
CASTINGS 

This is one complete 

set with approximate 

weights: 

Lbs. 
114 

40 
28 



MISCELLANEOUS 



Bakers Oven Cast/n/gs 



6 Grate Bars 

19 lbs. each 
1 Oven Door 

Frame 

1 Oven Door 

Frame 

1 Fire Door 

and Slide . . 
1 Fire Door 

and Frame. 
1 Ashpit Door 
1 Ashpit Door 

Frame. . . - ■ 
1 Hearth Plate 
1 Damper. . . . 




Oven Ooo« 






Fme: Doon 




A^Hf>iT Door. 



'j^j^g-.. -;^Yfi'r'" 



35 

27 H 

35 
86 
35 



Total.... 434 
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FURNACE BRUSHES 
Steel Wire 



Length, ins. 



58 






m- 



FURNACE SHOVELS 



Dim. of Bowl, ins 



9xl2H 



STOVE SCRAPERS 



Length, ins 



30 




FURNACE CHAINS AND PULLEYS 



Iron Jack Chain. No. 12, packages of 12 yards. 
Encased Pulleys. 
Key Board. 
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MISCELLANEOUS 




RANGE BOILERS 
Galvanized. Tested. Rivetted Seams. 



Gals 

Diam., ins 



. 30 
. 12 



35 
13 



40 
14 



52 66 

16 18 



a 




McCLARY^S OPEN WATER TANK 

Galvanized 

For Hotels. Restaurants. Camps, etc., where gravitation water supply 
is not to be had, an ample supply of boiling water is assured. 

Supplied with Large Draw-off Tap 
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RANGE BOILER STANDS 
Adjustable 
To fit any size Boiler 



i-1 



Built-Up 



Gals 



30 



35 



45 



52 
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TINNER'S FIRE POT 

Castings only 
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AIR BRICKS 



Small. 23^ X 8 inches 
Medium. 5»^ x 8H inches 
Large, 5^2 x 12 inches 



Medium, with slide 
Large, with slide 



SOOT DOOR .\ND FR.\ME 

Size. 5^ X 8H (outside). 4^ x 6Ji (opening) 
Size. 11 X a (opening). IG x ll> (ouuidej Hinged 




TAILOR'S GEESE 

From 10 to 30 pounds each 



SAD IRONS 

Assorted 5 to 12 lbs. 

Bottom finished in Polished and Nickel-plated finish 
Put up in assorted cases of 100 ll)s. each 



SECTIONAL STOVE COVERS 



N08 



8 



9 



REDUCING RINGS 

to 8 and 10 to 9 
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SHEET ASBESTOS 
Plain Light 

For Wrapping Furnace Pipes 



Width, ins ■ ■ 

Approx. Weight per Square Yard, ozs. . . 
Approx. Weight per Roll, 50 and 100 lbs. 



36 

8 



36 
10 






1-- 



M 



■ — * 



:J 



H 



' 1 




MICA 

First Quality Ruby Mica 
To be put up 10 Sheets in package in the following sizes— 
2 ins. X 2 ins. 2 ins. x 3 ins. 

2 ins. X 4 ins. 
2}/^ ins. X 3 ins. 
23^ ins. X 4 ins. 

3 ins. X.3 ins. 
3 ins. X 4 ins. 

3 ins. X 5 ins. 

4 ins. X 4 ins. 
4 ins. X 5 ins. 



ins. 

2 ins. X 33^ ins. 
2H ins. X 234 ins. 
2)/2 ins. X 334 ins. 
23-4 ins. X 434 ins. 

3 ins. X 334 ins. 

3 ins. X 434 ins. 
334 ins. X 6 ins. 

4 ins. X 434 ins. 
4 ins. X 6 ins. 
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Prices on Application 
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Flat 


Head 


Length 




V2 


Inch 
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STOVE BOLTS 




J^ 




i 
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\^ 


Round Head 


>ist Price Per 100 




Length 


Length 


2 Inch 


4 Inch 


2^ " 


434 « 


2V2 " 


5 


2% " 


5H " 


3 


6 « 


3^ « 


634 " 



36 

14 



m 



-5 



We carry these sizes in stock. The list may be continued from Q}/^ inches up to 24 inches with half inch 
intervals. 
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McClary's Furnaces 

Complete Catalogue, with much useful information, sent on request 



THE BEGINNING AND 

THE ENDING OPERATIONS 



Pd 



This U only a partial view 
of Dur Pattern Shop 



This lower view shows a 
section of one of our exten- 
sive floors In connection 
with our Furnace Depart- 
ment 
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"SUNSHINE" FURNACE 
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The "Sunshine" is a superb warm-air heating furnace. It is built on the best scientific principles 
of heating and ventilating. We do not use an artificial way of heating, but Nature's way— 
that is, the distribution of warm air with the proper amount of moisture in it. This 
system not only heats the house, but ventilates it by taking the cold foul air from the floors and 
diffusing pure, warm, humidified air throughout the house. 

On account of this principle the "Sunshine" is especially fitted and used for schools, private and public 
institutions, where the health and comfort of many are concerned and it is necessary that there be good 
ventilation and proper humidity with the right degree of temperature. Thus the "Sunshine" Furnace 
in its system is most sanitary, efficient and economical, while its simplicity, combined with initial and 
maintenance economy, makes it the ideal furnace, as thousands of 'contented users strongly affirm. 

The "Sunshine" is built of the finest and best grade of materials. Only the most skilled workmen 
are used on its construction, while it embodies all the newest ideas and labor-sa\ing devices. 

The Grates consist of four triangular 
bars with short strong teeth, which readily 
grind all clinkers. The heavy three-faced 
bars are extremely durable, as these faces 
may be alternately exposed to the fire, 
and very economical, as all coal is burnt to 
a fine ash. The grates are "rocked down" 
in pairs, making the operation of shaking 
down the ashes very easy and simple and 
extremely clean, as all dust is removed 
through the dust flue into the smoke pipe. 
The grates may be replaced singly or in 
the set, if repairs are found necessary, by 
simply loosening the cotter pins and lifting 
them out. 

Shows how easily the Grates are removed by simply rp, . , p. . , InrtrP ranarltv 

slipping out the Cotter Pin * "® ASIl I'll IS Ot large capaCUy, 

with ash chutes on either side guiding all 
the ashes into the large ash-pan, which is equipped with the "always cool" bail handle. The bottom 
is smooth, so that the pan slips out easily without dust flying over the operator. 

The Sectional Fire-Pot of the "Sunshine" is made of Semi- 
Steel — the steel which wears a lifetime, since it is impervious to 
sulphur fumes, which are so destructive to grey iron. The sides, 
being perpendicular, do not allow the ashes to form a dead ring 
between the active fire in the centre and the fire-pot. Thus the 
fire-pot, which is the source of a vast amount of radiation, is 
rendered most effective, thereby being a great saving on the coal. 
The wings on the side of the fire-pot increase its radiating surface 
greitly and cause almost twice the amount of heat to be thrown off. seciionai Fi»-Pot 
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"SUNSHINE" FURNACE— Continued 
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The fire-pot is built in two sections and joined together by our famous Cup-joint. This allows for 
contraction and expansion in both rings, thereby eliminating warping, cracking and bulging. The wings 
also strengthen it greatly. 

Dome and Radiator— We have built these, the two most vital parts of the furnace, of American 
Ingot Iron. This is the purest iron known and is proof against all gases, fumes, etc. Time has yet to 
tell how long this iron will last, for there is no case on record of rust eating holes into it or of its wearing 
out. 

The "Sunshine" Radiator has the longest possible heat travel. There are two baffle plates, one on 
either side of the smoke pipe, which send the smoke and heat over the entire radiator. Thus the cold 
air. which comes in at the base and rises over this mesh of heated surfaces, over the water pan and into 
the house, gets the maximum amount of heat from the minimum amount of coal. This is why the 
"Sunshine" is so efficient and economical. 



Automatic Gas Damper — Prevents the accumulation of poisonous gases 
when fresh fire is made by yielding to the increased pressure and allowing the 
excess to escape. 

Drafts — The Lift Draft on Ash-pit Door and the Check Damper in Smoke 
Pipe are easily regulated from the first floor by raising or lowering the chains. 

Water Pan — The Water Pan is placed over the Feed Door, above the 
radiator and near the dome, where it can be conveniently filled without drawing 
out. It is so situated that the proper amount of moisture necessary for health is 
imparted! to the heated air. 





The Automatic Gas Damper 

prevents accumulation 

of gas 




Double Feed Doors — These large feed doors make it 
very handy for firing. It is not only useful when burning 
wood but also in throwing in a large shovel of coal without 
scattering it on the floor. There is a slide check damper 
placed in the lower double door which assists in controlling 
the fire. 

Hot-Water Coil — Almost any style of coil may be used 
in the "Sunshine," either for heating the water for general 
use, the bath or radiators placed in rooms which are too distant 
from the furnace to be heated by warm air. 

Clean-Outs are placed on the sides of the furnace so 
that the radiator may be easily and conveniently cleaned 
out. 



SunahLnc" Water Pan can be eatlly 
filled without removing 
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"SUNSHINE" FURNACE 



No. 200A Series 



Cut shows Furnace Cased Complete 



Portable or Brick Set 



'i -TU' 


Pipe 


Diam. of 




~ ■ ■ ~ »- ■ — 




Space between 


Height of 


Diam. ol 






Collar. 


Fire- pot, 


Deplh of 


Weight of 


Size of Feed- 


Radiator and 


Radiator, 


Radiator 


, TeL 


Nos. 


ins. 


ins. 


Fire-pot, ins 


Fire-pot, lbs. 


door, ins. 


Dome, ins. 


ms. 


ins. 


Code 


200A 


7 


16! 2 


11 


IIOH 


12x13 


3 


16 


30 H 


Gaby 


300A 


7 


18H 


11 


135 


12x131-2 


3H 


HK 


35 


Gadge 


1 400A 


8 


21 


11 


168 


I2xI4J-^ 


4 


18K 


39 


Gamb 


500A 


8 


23H 


UH 


226 


12x14)^ 


4H 


18 H 


42 i^ 


Gamic 


600A 


9 


26 


nVi 


335 


12 X UH 


6 


■ 


48 


Gamma 




Heieht to 


Diam. of 


Diam. of 


Grate 


Total 


Heating 








Top 


of Dome, 


Bottom 


Top Casing 


Diam., 


Weight, 


Capacity, 




TeL Code^ 


Nog. 




ins. 


Casing, ins. 


ins. 


ins. 


lbs. 


cubic ft, 




Brick Set 


200A 




49 


32 


36 


14M 


710 


10,000 




Gamar 


300A 


■ 


50 


36 


40 


17H 


875 


15,000 




Gamp 


400A 




51 


40 


44 


18M 


1025 


25,000 




Gamut 


500A 




54 


44 


48 


21 


1250 


35,00i) 




Ganch 


6U0A 




58 H 


49 


55i 


24 


1435 


60,000 




Ganja 



A splendid booklet explaining the **Sunshine" fully will l^e sent on request 






"Z- I 



H 



■^A 



' 1 






j^ 



Page One Hundred and Flflythn 



iiii'-i'Miiimiii''— - ■'M;mir!iii':riJiL.. „..^.-. ...minmL ^mmnrmm 




. :innTrniiHiinim :iininiminimiiri;iMiiii!iimmT-— 



I 






■ * 
. -1 



tr. 






rr] 



i 



-■"^iT^ 



i:^. 



- • 
1 



r" 



E 




t^ 



1 

I 



"SUNSHINE" FURNACE 



No. 200A Series 



Air Circulating Room Heater 



Made in Five Sizes 



The construction of the "Sunshine" Air Circulating Room Heater is especially adapted for cheese 
factor>' drying rooms, halls, stores, etc., which have no cellar. It sits on legs 53^ inches high, allowing the 
air to be drawn off floor up through heater and out of top, circulating throughout the room and heating 
all parts to the same temperature without discomfort to those sitting near the heater, as would occur in 
case of a stove. Fresh air can be introduced under the heater when a \'entilating system is arranged for. 
Having no top to the casing, it has free circulation and is only intended to heat the room in which it is 
placed. 
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SUNSHINE" FURNACE 
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No. 250 Series 



For Soft Coal 




Cut showing Hot Bl:is t Ring 



Hot Blast All-Cast Furnace 

A furnace for the exclusive use of 
Soft Coal requires to be extra heavy 
in all parts that come in contact with 
the fire, to withstand the fierce heat 
and long forks of flame produced 
by the peculiar qualities of soft 
coal, also requires special construc- 
tion to extract all the heat units from 
the fuel consumed. The "Sunshine 
Hot Blast" was designed with these 
important points in mind, conse- 
quently, we have a furnace similar in 
construction to a cupola for melting 
iron, in which the most intense heat is 
generated by a forced supply of air 
mixing with the gases and producing 
absolutely perfect combustion. The 
"Sunshine Hot Blast" has two supply 
inlets, through which the air is forced 
into the Hot Blast Ring, which fits 
between the top of Fire-pot and 
Dome. (See cut.) 

Heated to a great degree, the air 
gushes through perforations in ring 
into fire chamber and mixes with the gases, causing perfect combustion of both smoke and fuel, and pro- 
ducing the greatest volume of warm air from the fuel consumed. In buying a furnace one should consider 
the weight and construction, and not the difference in first cost. By the weights given on page 157, it 
will be seen that the "Sunshine Hot Blast" is built to last a lifetime. The construction differs from all 
others. The Ash-pit is high and roomy, and gives a proper supply of air to fire and around grates even 
though ashes are allowed to accumulate. An Ash-pan is provided with every furnace and can be carried 
out and emptied, thus saving the dust usually made removing the ashes by a shovel. The Triangular 
Grates and Fire-pot are the same as used on the No. 200 Series. The combustion Dome over the Fire- 
pot retains the gases, while the Hot Blast sup- 
plies intensely heated air to create perfect com- 
bustion of every particle of the gases and other 
heating substance, and turning the black smoke 
white. The Radiator is cast in two pieces and 
bolted together on the outside, leaving no 
obstructions on the inside to clog up; the sides, 
being perpendicular, are self-cleaning. A large 
Clean-out door is located at the front, where any 
accumulation may be removed. The Radiator 
is so constructed that every square inch is healing 
surface: all the combustion encircles it before 
reaching smoke exit and is correctly proportioned 
to Fire-pot. The Feed Door is large and of 
special construction, arranged so that a poker 
may be used without opening the doors. (See 
cut page 157.) 

Water-pan (to moisten the air). Dust Flue 
(carries all dust into dome) . Poker, Shovel . 
Brush and Regulating Chains, etc., are shipped 
with each furnace. 
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Cut shows Size of Door Opening, ulso Aah Pan 
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SUNSHINE" FURNACE 



No. 250 Series 



Hot Blast All-Cast Furnace 



ij. . 1 



For Soft Coal or Wood Portable Form Only 
Large Feed Door Self-CIeaning Radiator 



Long Fire Travel 



Perfect Combustion 



Burns the smoke and gases, makes fewer ashes and is more economical than any other. 
Great Economizer. The only reHable furnace for Soft Coal. 
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"SUNSHINE" FURNACE 



Hot Blast All-Cast Furnace 



No. 250 Series 
Portable Form only 



For Soft Coal or Wood 





Dia 


m. of Fire- 


Dcp 


th of Fire- 


Weight of Fire- 


Total Weight, 


Size of Feed Door, Diam. of Bottom 


Nos. 




Pot, ins. 




Pot, ins. 


Pot, lbs. 


lbs. 




ins. 


Casing Ring, ins. 


250 




16H 




12H 


130 


870 




10Hxl2 


32 


350 




19 




\2H 


140 


1180 




10Kxl2 


36 


450 




21 




12H 


170 


1399 




10^x12 


40 


550 




23H 




13 


220 


1785 




10^x12 


44 


650 




27 




14 


335 


2162 




10Hxl2 


49 



Nos. 



Diam. of Top Casing, 
ins. 



Diam. of Pipe Collar, 
ins. 



Heating Capacity, 
cubic feet 



Tel. Code 



250 
350 
450 
550 
650 



36 
40 
44 
48 
52 



7 

9 
9 

9 



10,000 
15,000 
25,000 
35,000 
60,000 



GUSTELL 
GURGE 

Gust 

Gusset 

Guzzle 



Cut shows how poker can be used without opening the Feed Door or allowing smoke to escape. 
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View of the "Radium/' showing removable grate bars, large ash pit and ash chute 

"RADIUM" FURNACE 

Burns Coal or Wood 

The "Radium" is a high-grade furnace at a moderate price. By "high grade" we mean that it works most satisfac- 
torily: it is very easy on coal and is built of materials that wear a lifetime. The number of contented users tetl us that it is 
satisfactory, the ratio of the grate surface to the radiating surface, combined with the water pan, shows us that it is economical 
and experience demonstrates that it wears. 

Grates — The Grates consist of four bars, two three-faced triangular bars cogged together to operate by one shaker 
They are extra heavy and very durable; easily cru^h all clinkers. The two outside bars are semi-circular, and may be shaken 
separately. This makes it extremely easy to remove ashes from any part of the fire. The grates are easily removable, as the 
grate plate falls forward when the three screws in it are released. 

When the ashes are being rocked down all dust is taken up the smoke pipe by opening the Dust Flue Damper. 

Fire-Pot — The heavy Fire-Pot is made of ''Semi-Steel" — the steel that wears a lifetime — made in two sections united 
by our famous Cup-joint, This eliminates cracking, warping, etc. The sides are almost perpendicular, leaving no dead spots 
and causing a hot, even fire which burns to a fine ash. 

Radiator and Dome — The hot gases and smoke from the fire are forced to travel twice round the inside of the radiator 
when the Direct Draft Damper, in the centre of the radiator, is closed. Thispreventslossof heat by not allowing the superheated 
gases to go up the chimney, but forcing them to heat intensely every part of the large radiator— a great saving in coal. The 
highly heated gases and smoke passing into the radiator from the dome is deflected to the right by the closed damper and 
carried to the front, where it dips and is carried to the opposite end of the radiator, there to return through the upper chamber 
to the smoke pipe. 

The radiator is supplied with a large Clean-out at the back, from which it may be easily, quickly and thoroughly cleaned. 

The well-formed combustion chamber— the Dome— is made of very heavy steel plate well rivetted and electrically welded. 

A strong feature of the Dome and Radiator is that they are easily detachable — three bolts hold them in place quite 
rigidly. This makes them very easy and convenient to handle, especially in houses with narrow cellar stairs. 

Besides, it is especially built for low settings, as it will go into a cellar with a very low ceiling without interfering with 
the proper elevation of the warm-air pipes. 



The Water-Pan is placed above the double Firing Door. There it is in the proper pi 
of moisture to the hot air arising from the radiator and dome. It slides in and out easily a 
filling, ^* 

, ^!!^ ^^^¥ ^^^'^^^^ ^^^^ ^"^"^K '^ ?^^ ^"'y ^^'^y ^^^f^' when burning wood, or rekindling the fire, but also in throwing in 
a large shovel of coal without scattering it on the floor. 
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View showing flue broken, revealing end of diaphragm of 

"RADIUM" FURNACE 

For Coal or Wood 



Nos. 



Diameter of Fire-pot, 
ins. 



Size of Feed Door, 
ins. 



Space Between Radiator 
and Dome 



Diameter of Pipe Collar, 
ins. 



Diameter of 
Grates, ins. 



316 
319 
321 



17 

19 
21 



12 X 13 
12x13 

12x13 



2% 

3 

3K 



7 
8 
8 



14 

16^ 

19 



Nos. 



Height of 
Furnace, ins. 



Diameter of 
Casing, ins. 



Diameter of 
Radiator, ins, 



Shipping 
Weight, lbs, 



Heating Capa 

city, cubic ft. 



Tel. Code 



316 
319 
321 



46 

46i2 
49 



36 
38 
42 



30 ,H 

35 

39 



590 
6.50 
810 



10.000 

14,)K)0 
1H.0(K» 



Glory 
Gloze 



Our Gas Ring can be put in all sizes of the "Radiums'* (see description on page 158). 
Circulars giving full description sent on request. 
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McCLARY FURNACE "GAS RING 



>> 



For Artificial or Natural Gas 



Nos. 
Nos. 
Nob. 



200A 

2.50 
316 



300A 

350 

319 



400A 
450 
. 321 



£00A 
550 



600A 
650 



} 



Sunshines 
Radiuus 



Supplied complete with Fire-Pot Section or Gas Ring only with pipe. 

The Gas Ring is made to fit all sizes of "Sunshine" and "Radium" Furnaces. It takes the place of 
the LOWER half of the Fire-pot, and does not interfere in any way with the Fire-pot for burning either 
coal or wood; is always ready for instant use, consequentl>' very hand>' for a chilly day or evening in 
spring, summer or autumn. It is only necessary to burn the gas from half to one hour to take the chill ofT 
one or two rooms at an expense of one and one-half to six cents an hour, according to size of furnace and 
price of gas. 

The Ring is divided so that one-third or all of it can be used according to the heat required. The 
convenience will more than offset the small extra cost of putting it in when the furnace is being installed, 
and can be put in any "Sunshine" now in use. 
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FAMOUS MAGNET" FURNACE 



For Wood and Soft Coal 



1 ho Matinel' is made in twelve styles and sizes, and will heat any building that can he heated by 
warm air. It is ver>- dural)le; all the parts that rome in contact with the intense heat are extra heavy. 
Special attention is callcii to the ease of feeding and the convenience of operating the furnace— this being 
done from the front— and the easy manner in which the Radiator can be cleaned. 

The Fire-box is extra heavy, made in two sections. Cup-jointed 
in the centre, having ample provision for expansion and contraction, 
and bolted together every 534 inches (see cut of joint); is corrugated 
in form, which gives maximum strength and heating surface, and should 
last a lifetime. 

The Radiator is constructed in tubular form, full length of fire- 
box, giving an immense radiating surface— fire travels three times the 
length of furnace. All bolts copper-plated and are on the outside, 
preventing them being burnt off, and leaving the inside clear of any 
obstruction that might cause the furnace to clog up and smoke. The 
tubes are made of \o. 12 and 14 gauge nickclled steel plate, and are 
arranged that they can- be cleaned out from the front of furnace by 
brushing all deposits to the back, when they will drop into the Fire-box; 
all dust escapes up the chimney. A Steel Brush is supplied for the 
purpose of cleaning. 

The Direct-Damper Draft is operated from the front, instantly 
giving direct or indirect draft as desired — an advantage which is inestimable when feeding the furnace. 

Heavy (irales extend nearly full length of Fire-box on all furnaces having Ash-pits. There is 
sufttcieni room in the Ash-pit to store ashes from a heavy day's firing (see cut). 

Feed Doors are full size of Fire-box, allowing large, 
rough blocks of wood to be used, or several large sticks to be 
put in at one time. 

Smoke Pipe can be taken off the back or top. as 
desire<l. by changing the Reversible Cap. This is a very 
great convenience when installing the Furnace, as Smoke 
Pipe can often be arranged to better advantage than planned 





for. 



GRATES 



The unusual weight of the "Magnet" Furnace, 
together with the form of construction, makes it the best 
Wood Furnace on the market. 

A Long-handled Shovel. Poker, Steel Brush. Chains, 
Pulleys, Key Board, Water Pan and Check Draft for 
Smoke Pipe are included without extra charge, and make 
it easy to operate furnace. 

A furnace should be thoroughly cleaned out with 
the steel brush as early as possible after the season's use; 
the same applies to the Smoke Pipe. If the soot is left in 
it draws the dami)ness, causing it to rust, which will do 
more damage through the summer than two winters' use. After it is thoroughly cleaned, a fire should 
be put on to absorb afl dampness, and if repeated two or three times during the summer it will add years 
to the life of the furnace. 
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"FAMOUS MAGNET" FURNACE 



For Wood and Soft Coal 

The above cut shows the "Famous Magnet," with double galvanized iron castings. This style makes 
it specially adapted for basements of Sunday Schools, Halls, etc. The casings look very much neater and 
do not take up so much floor space as brick setting. .Ml sizes can be furnished with legs, to allow the cold 
air to be drawn off the floor, or with special casing gratings to admit the cold air through the sides. 
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"FAMOUS MAGNET" FURNACE 



Burns Wood only 



Four Cylinders 



Portable or Brick Setting 



Cut shows Brick-Set Form 




Weight, lbs. 



No. 



Length of Fire-box, Diam. of Feed Door, 
ins. ins. 



Height to Top of 
Radiator 



Size of Smoke Pipe 
Collar, ins. 



412A 



774 



3SH 



15K 



4 ft. 2 ins. 



8 



No. 



Heating Capacity, 
cubic feet 



No. of Bricks Required 
for Brick Setti g 



Tel. Code: 
Portable Brick Set 



412.\ 



15 to 24,000 



750 



Gape 



Gaper 



Height, cased complete, 4 ft. 11 in. Four Clean-out Doors, 4 inches diamuter on each. 
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^'FAMOUS MAGNET" FURNACE 

Wood Furnace Portable or Brick Setting 

Four Clean-out Doors 4 inches in Diameter on Each. Cut shows Brick-Set Form 



Nos. 



Height and Length, 

Length of Fire- Width 6f Fire-box Size of Feed Door Width and Depth Size of Ash-Door Diam. of Smoke 
box, ins. above Grates, ins. Opening, in*. of Ash-pit, ins. Opening, ins. Pipe, ins. 



412BA 

4I4A 

416A 

417A 

419A 



38H 

44 

54 

60 

60 



16x16 
19x19 
19x19 
19x 19 
21x23 



15 
16 
16 
16 



xloK 
xl7 
xlT 
xl7 



l7Hxi8H 



25 X 12 X 8 
25 xl2x8 
36 xl2x8 
38^x1-^" 8 
38U X 16 X 8 



7x12 

7x12 
7x12 

7x12 

7xl4H 



8 
8 
8 
8 
9 



Nos. 



Height to Top 
of Radiator, 



Heating Capacity, 
cubic feet. 



Total 
Weight, 
lbs. 



No. of Bricks 
required for 
Brick Setting 



Tel. Code: 
Portable Brick Set 



412BA 

414A 

416A 

417A 

419A 



4 ft. 2 ins. 


15 to 


20,000 


815 


4 ft. 8 ins. 


20 to 


25,000 


1160 


4 ft. 8 ins. 


30 to 


40,000 


1310 


4 ft. Sins. 


45 to 


60,000 


1360 


oft. 2 ins. 


65 to 


100.000 


1635 



800 

800 

950 

1150 

1400 



Garb 

Garble 

Garron 

Garrot 

Garth 



Gash 

Gaud 

Gault 

Gauu 

Gaur 



412B.A, with Ash-pit and Water Pan. 412A, no Ash-pit with Water Pan 
All other A Series have Ash-pit and Water Pan. 
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McCLARY'S 
CAM" SIDE WALL REGISTER 

(Patented) 
All "Cam" Registers can be Regulated by the Foot 







Register 1 


^ess Frame 


■Cam" 


Register <.k)nnplete 


« 


Register Frame 






Corresponding 




Size to Make 


Outside 


Height from 






Sizt* in Floor 


Size of 


Register Box 


Dinnnsion 


Floor to 






Reg i si IT, 


Warm Air 


to fit inside 


of Register, 


Bottom of 




Size, ins. 


ins. 


I'ipc. ins. 


border, ins. 


ins. 


Register Box, ins. 


TcK Code 


7x10 


8x10 


S 


7x10 


1132x13 


3 


Fond 


7x12 


8x 12 


8 


7x12 


11?2X15 


3 


Fonder 


8x12 


Ox 12 


i) 


8x12 


12? 2x15 


3 1. 16 


Fondle 


Sx 13 


9x 12 


9 


8x13 


12^x16 


3 1 I(j 


FONDLOP 


10 X 13 


10 X 14 


10 


10xf3 


HJ^xlG 


3 


Fondling 


12 X 15 


12x 17 


12 
4-inch Base. 


12x15 


16^x18 


3H 


Fondness 


8x13 


9x12 


9 


8x13 


12^x16 




FONEM 


10 X 13 


10x14 


lU 


10x13 


14Hx 16 




FONTEN 



The "Cam" Register is one of the most convenient and easiest installed registers made. It is 
made in many Mzes to meet all demands. It is fitted with the patent "Cam" movement for 
o\)ening and closing. This is easily worked by the foot and can be adjusted to a number of different 
sized openings. It is made in two pieces — ^the register and the frame. The frame can be attached 
to the register box after practically a!! the plastering and painting has been finished, while the 
register can be Iiolted to the frame at any time. It is so simple in movement and there are no 
complicated parts to get out of order. They are finished in various ways — common and genuine 
oxidized, white and black japanned, nickel-plated, brass-plated and brush brass. 



"CAM" COLD AIR FACES ONLY 

"Cam" Cold Air Faces arc the "Cam" Side Wall Registers less the shutter or flap. These are 
in two sizes, 8 x 12 and 10 x 13 ins. They can also be supplied in the same finishes as the "Cam" 
Registers. 
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"TWO-IN-ONE" REGISTER 



1 



n ■ 



PATENTED) 







side View 












- 


Width of 

Wall Frame 

ovor all, 

in!*. 


Height of 

Frame 

uverall, 

inn. 


Extreme 

Depth of 

Frame, 

ins- 


Size of Hot Air 

U|X'ninR in 

Register^ 

ins. 


Size of Hoi Air 
OjieninRin Bot- 
tom of Box (Oval), 
ins. 


Approx. Wfiyhl, 
crated, Ibs. 


Tel. 


Code 


ISM 


IBH 


S 


8;xI2 


1154x8 


30 


FlXABET 



A very ornament;ilapd attractive register for a dining or a silling room. 

Tliis register is a conilnnaiion of side wall register with a horizontal opening for air and a valve which 
can U' shifted forward and backward to radiate the air into the r(K>m or to the rooms above. When 
installing, the register frame can be connected to the pipe or box and with the ornamented part left off 
I * the plaster and painting of ihe building have l)ecn completed. These parts can be then easily con- 
netied. These registers are made with a box having a hot air pipe connection on the bottom and a square 
pipe connection on lop, which latter can l)e closed when the pipe is not continued to the upper rooms. 
The bottom capacity takes a full size of a 10-inch pipe. It is finishc*d in several styles — white and black 
japanned, nickel-plated, genuine and ordinary oxidized, brass-plated and brush brass. 
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MISSION" SIDE WALL REGISTER 

Two Pieces 



Corresponding Size in Size of Warm Air Pipe, 
Size, ins. Floor Register, ins, ins. 



7x 10 


8x10 


7x 12 


8x12 


8x 12 


9x 12 


8x 13 


9x 14 


10 X 13 


10x14 


12 X 15 


12x17 



8 
8 
9 
9 
10 
12 



Size of Register 


Box, 


Sh 


pping Weight, 




ins. 






lbs. 


Tel. Code 


7x10 






9H 


Ford 


7x12 






lOH 


FOBBV 


8x12 






12H 


Forbid 


8x 13 






I2».i 


FORCK 


10x13 






134 


Forge 


12x 15 






16 H 


Fork 



The "Mission" is a new style of Register, in two pieces with heavy cast frame and face. It is finished 
smooth, making it very easy to clean. 

The *'Mission" has the '*Cam" movement, having five sizes of openings and may he closed perfectly 
tight by the last notch. 

The design is neat and the register is finished in our ordinary or special oxidiaed finish, which 
harmonizes nicely with all styles of furnishing. 





"JUNIOR" SIDE WALL REGISTER 



One Piece 



Corresponding Size in Size of Warm Air Pipe. Size of Register Box, 
Size, ins. Floor Register, ins. 



7x10 
7x 12 
8x13 



8x10 
8x12 
9x12 



ins. 

8 
8 
9 



tns. 



Shipping Weight, 
lbs. 



Tel. Code 



7x10 
7x 12 
8x 13 



5 

5H 
6 



FORFE-X 
FOREI. 

FORFO.X 



The "lunior" is a one-piece side-wall register, being designed especially for installation on the second 
floor It is fitted with a new locking device which has several sizes of oix-nings; when sh lit is closed very 
tightly. It has an attractive scroll design and perfectly smooth finish. The base of the Junior is very 
shallow, only IH i"ch deep. 

The "Mission" and the "Junior" Side Wall Registers are finished in many different ways. Black or 
white iapanned. genuine and ordinary oxidizeJ. brush brass or brass-plated, nickel-plated and bronze. 
Thus registers may be obtained to harmonize with all styles of furnishmgs. 
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REGISTERS AND VENTILATORS 
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Register 



Border 



Indian Lattice Pattern 



Heavy Cast Face, Box and Shutters. 

The face has received a special polish, leaving a smooth surface and finish. 

The box and shutters are copper-plated to prevent rusting. 

Hard baked black japanned. 

The design is a very pleasing one and yet makes a strong, reliable article. 

Cast Iron 



Size of Open- 


E^^kT and Border 


Register 


Border 


Face 


ing, ins. 


^^ Code 


Code 


Code 


Code 


8x 10 


Fable 


Faculty 


Fairy 


Fancy 


8x12 


F'abric 


Fade 


Falcate 


Fang 


9x 12 


Farcade 


Fading 


Falcon 


Farce 


10x12 


FlDlZ 


FlEROT 


Ficon 


FlKSER 


10 X 14 


Facert 


Fag 


Fall 


Farm 


10 X 16 


Faucet 


Fagot 


Fallow 


Farming 


12x15 


Facial 


Fail 


False 


Farrow 


12x19 


Facing 


Failure 


Falter 


Farther 


14x18 


Fact 


Fain 


Fame 


Fashion 


14x22 


Faction 


Faint 


Famine 


Fast 


16x24 


Factor 


Faintly 


Fancied 


Fasten 


20x26 


FlEFER 


Fifing 


FiGULO 


FiLACA 



They are finished in several styles — white and black japanned, genuine and ordinary oxidized, 
brush brass, brass.-plated and nickel -plated. 
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BASEBOARD VENTILATING PLATES 








Flat 



Suilahli' to Ik- set in the baseboard as open ventilators. 



Dim. of Opening, ins * 4 x 12 



4x 15 



4x18 



Tel. Code Festoon Fetlock Fktlkk 



MIIIMIIIIMIIIIIIMIIMIIIIIIMIIMIIIIIIIIIIIIM 





Convex 

Dim. of Opening, ins 5x15x1 5x24x1 5x30x1 

Tel. C(xle Flavedo Flavisti Flayers 




Cam 

Dim of Openine, ins 6x15x1 6x30x1 7x15x1 7x30x1 6x24x2 

Tel CV)dc Finch Fiord Firtii Fisc Firlot 



The illustratio'ns show three different styles of Baseboard Ventilating Plates to be used as cold air 
faces or for ventilating purposes. They give a choice of styles and a range of plates of various depths 
suita!)Ie for any purpose. These may be obtained finished in several styles— white and black japanned, 
genuine ami or<iinary oxidized, brush brass, brass-plated and nickel-plated. 
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COLD AIR CASING GRATINGS 





icaa 






A— 11 X 19 Opening. 3 ft. 6 in. Circle for Coal Furnace 
B— 13 X 21 Opening. 4 ft. 6 in. Circle for Coal Furnace 
11 X 22 Opening for "Magnet" Wood Furnace 



STOVE PIPE REGISTERS 



•*McCLARY'S" 




-.1* 




til 



Ceiling Plates, White. Floor Plates. Black 

Set includes Floor and Ceiling Plates, ins 

The Floor and Ceiling Plates can also be supplied separately. 
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Hints as to Setting and Operating Stoves 
and Dealing with Complaints 



PLEASE READ 

All stoves or ranges made from the same patterns are exactly alike. If one works well, all others will 
work just as well under the same conditions. If a dealer sells a stove and it does not work well, he may 
know at once that the fault is not with the stove, provided other stoves of this pattern sold by him have 
given satisfaction. If a stove or range is reported not to work satisfactorily, the dealer should proceed 
at once to ascertain what the trouble is and endeavor to remedy it. If, after following the suggestions 
given below, the apparent troubles still exist, write the manufacturer at once, giving full particulars. 

A careful examination of the chimney should be made before the stove is connected with it. This 
would often save time and expense. 

The top of chimney should be higher than any other part of the house or immediate surroundings — 
the higher tm chimney the better the draft. 

The chimney should be free from soot and all obstructions and have a good draft at pipe-hole. It is 
the chimney creates the draft, not the range. The chimney should not be used for any other stove or 
fireplace. All openings into the chimney, either above or below, except the pipe-hole for the range, 
should be closed up tight. If the chimney flue can be closed up tight right below where the stove pipe 
enters it, the draft will be increased. 

Lead the pipe into the chimney in the most direct way. Use only one elbow if possible, as every turn 
in the pipe obstructs the draft. Round elbows are much better than square elbows. 

See that the pipe entering chimney is of the same size or larger than the collar of stove, and that no 
soot from chimney gets into end of pipe. 

See that the pipe fits closely on the stove or range and in the chimney, and that the pipe does not go 
too far into chimney, and that the space around the pipe where it enters the chimney is perfectly tight. 

See that all fiues in stove are open and clear, so the smoke can freely pass through them and be sure 
that all flue stops are in place and tightly closed. 

See that the person using the stove thoroughly understands the operation of the dampers. The 
Reservoir damper should always be closed when baking. 

See that the right kind of coal is used and that the flues at the back and bottom of the oven are kept 
free from dust and ashes. In a coal stove the flues should be cleaned at least once a year. 
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HINTS ON INSTALLING A WARM-AIR 

FURNACE 

,„ .he foUowin, .u.ge.io„s we are Tying -•«r away difficuljie^whic^^^ t^^^^X^ IZZ^iJ^- 

^'"";:X::^^:^:;::ft^S -;^ ™^ -. „.u.e ..pe... 

at 10 .icgrees below z^ro For every additional 10 degrees below zero add 10 per cent, to results. 

SIZE OF FURNACE. 

total 1)V> which will give you the required grate area in square inches. „..,..- . u o w ■ • .h« 

outside temperature figured on is 10 degrees below zero Fahrenheit. 

SETTING AND PIPING. 

The oroner location of a furnace, no less than the size an.) arrangement of the warm-air conductor pipesand return-air 
conn Jtio^Ifo^eoMK nuJ, ?nM.or.ani requisites for its successful operation^^T^^^ 

the furnace to it or by increasing the size of the warm-air pipes- 

The furnace whether portable or brick set, shc.uUi rest on a .ubslantia! foundation of brick or concrete, and eare should 
be taken in moun^^^ hJe the casting perfectly level and all joints properly cemented The chimney should be examined 

teforeccnrecting the smoke pipe, to see that there is no obstruction and no other openings leading into It. 

AIR SUPPLY. 

We advise wherever possible to provide two. three, or even four, cold^alr ducts. We recommend thai these ducts be 
constructed with the inside area nearly, if not fully, equal to the area of all warm-air pipes. 

The use of ducts having one-half to two-ihirds of the area of the warm-air outlets, on the theory that the air expands 
when heated, is nut advised. 

The ducts shouUI be airtight and connected to the furnace either through a pit or at the floor line. 

For residences and stores in which little ventilation is required inside ducts should be used. For schools and other 
Dublic buildings in which it is desired to provide a change of air for ventilating purposes, ducts should be so arranged that the 
air can be taken from the inside until the building has first been thoroughly warmed, then from the outside, \Vith this arrange- 
ment we recommend that the outside duels have a capacity equal to three-fourths the capacity of all warm-air pipes, 

PIPE AREAS. 

In arranging for the size of hot-air pipes, much will depend on conditions, that is, upon the construction of the buildings, 

exposure, wall and glass surface, length of warm-air pi[>e, elevation of same, etc- 

Under ordinary conditions one square inch of pipe area will heat 25 to 35 cubic feet in a first-floor living-room and 30 

to 40 cubic feet in a second-floor sleeping- room. 

Another method, probably more accurate, is to determine the equivalent glass surface (gross wall surface minus the glass, 

divided by 4. to which the net glass ^u^face is added), and allow three-quarters of a square inch of flue area for each foot of 

equivalent glass surface for the ground floor, three-fifths of a square inch for the first floor and half inch for the second floor in 

the average case of house construction. This is for 10 degrees below zero Fahrenheit, For lower temperatures make due 

allowance, as given under furnace sizes as above- 
In churches, auditoriums and like buildings, where only one room is to be heated, werecommend the use of warm-air pipes 

having one square inch of area to every 50 or 60 cubic feet of space in building to be healed. Good insulation and the liberal 

use of asl>estos or sheathing or paper will be well repaid in the saving of fuel. 

GRADIENTS. 

All warm-air pipes should be conducted from the highest point of the casing, keeping the tops of all pii>es, whatever their 
rise, on the same le^el where they connect with the furnace. Place dampers in all pipes near the furnace lor shutting off the 
heat when not in use. 

In running the warm-air pipes from the furnace, aim to obtain as much of an angle of elevation as possible, as the only 
power that moves the warm-air through the pii>es is the tendency of healed air to rise, hence the greater the elevation the 
quicker the flow; avoid crooks and turns whenever possible. 

Wall pipes should never be placed in outer w^alls, but between the interior partitions* 

CHIMNEY FLUES. 

To obtain the best results from a chimney it should be carried to a point above the roof and clear of any buildings in the 
immediate vicinity; the interior should be smoothly plastered and dimensions not less than 9x9 inches, increasing according 
to the size of the heater. It should be used for the heaier only and have no other openings in it except a closed clean-out door 
below where the smoke pipe enters. 

It is possible lo err the wrong way and build the chimney too large, whereby the smoke pipe does not furnish suflFicient 
heal to accelerate the upward movement throughout the entire space in the flue and prevents downward currents, which arc 
frequent in large flue spaces. 
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REPAIRS 



To enable the prompt shipment of repairs we have a special department in 
which we carry in stock at all times a large assortment of dnpllcate parts for 
McClary's "Famous" Stoves, Ranges and Furnaces. 

On the following pages we have arranged cuts, with designating numbers 
and description, showing the repairs for our various stoves, ranges, etc., compiled 
especially for your use. 

To avoid unnecessary delay and expense in shipping repairs, always refer 
to cuts and tables of description. 

Be sure to give full name and number of the stove, range or furnace for 
which repairs are required. Also state whether for coal or wood. In ordering 
repairs for a stove or range, and stating the position of the parts face the front 
of the stove or range and designate right or left from that position. A stove is 
one which has pipe collar at the back end, so that the front is considered the end 
with ash-pit on. A range is one with the pipe collar on the back side, thus the 
side on which the oven door opens is considered the front. 

Give definite shipping instructions as to whether order is to be shipped by 
freight or express. 

When customers do not give full particulars, it is our assumption that it is 
their wish that wc use our best judgment in the filling and shipping of their 
orders, hence we are not responsible for errors which occur under such conditions. 
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McCLARY'S "PANDORA" RANGE 



1001 

1002 

1003 

1004 

1005 

1006 

1007 

1008 

1009 

1010 

1011 

1012 

1013 

1014 

1015 

1016 

1017 

1018 

1019 

1020 

1021 

1022 

1023 

1024 

1025 

1026 

1027 

1028 

1029 

1030 

1031 

1032 

1033 

1034 

1035 

1036 

1037 

1038 

1039 

1040 

1041 

1042 

1043 

1044 



Leg Bottom. 

Ash-Pit. 

Bottom Flue Strip. 

Stop for "L" Water-front. 

" " Straight Water-front 
Blind Side. 
Smoke Box. 
Remove for Wood. 
Grate Stop. 
Open Side. 

Support for Collar Top. 
W^ood Extension. 
Back Clean-Out. 
Main Back. 
Flue for Oven Top. 
Holder for Poker Door. 
Broiler Door. 
Main Front. 
Poker Door. 
Front Clean-Out. 
Main Back Stop. 
Left Reservoir End. 
Right " 
Reservoir Damper Handle. 

Damper. 

Top. 

Bottom. 

Back. 

Flue. 

Stop Button for Grate. 
Fire Door. 
Centre Post. 

« " Brick Clip. 

Oven Front. 
Reservoir Cover. 
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Straight W'ater-front. 
Oven Top. 

" Door. 

" Bottom. 
Collar for "L" Water-front. 
"L" Water-front. 
"L" « Brick Clip. 

"L" « Back Brick. 
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McCLARY'S ** PANDORA" RANGE 




— Continued 


1045 


f*ipc Collar. 


1046 


Collar Top. 


1047 


Left Front Top. 


1048 


Damper Holder. 


1049 


Reducing Cover. 


lOoO 


Front Pan Top. 


lOol 


Ventilating Cover. 


10o2 


Cover. 9 ineh. 


1053 


Back Pan Top. 


1054 


Damper Handle Bracket. 


1055 


Cover, 8 inch. 


105G 


Right-Knd Top. 


1057 


Ash Chute for Fire Door. 


1058 


Front Top. 


1059 


Hearth I*Iate. 


1000 


Left .-\sh Chute. 


1001 


Right " 


H)02 


Hearth Plate Slide. 


1003 


Direct Damiwr. 


1004 


Hack Flue. 


1005 


" C.uard. 


100() 


" " Teapot Stand Holder 


1007 


Leg. 


lOOH 


L<jng Base Strip. 


10t)9 


Back " 


1070 


Front " 


1071 


Left-hand Bracket. 


1072 


Fuel Saver Damper. 


1073 


Frame. 


1074 


High Closet Medallion. 


1075 


Left High Closet Corner Post. 


1070 


Right " . " 


1077 


Fuel Damper Handle. 


1078 


Teapot Hingf I'late. 


1079 


Teapot Stand. 


1080 


Left High Closet Hinge. 


1081 


Right " " 


1082 


Left Back Guard Corner. 


1083 


Right " 


1084 


Fire Door Medallion. 


1085 


( )ven " " 


1080 


Kicker. 


1087 


Right High Closet Bracket. 


1088 


Oven Side Shelf. 


1089 


Back Shelf. 


1090 


Kmery Towel Rod. 


1091 


Direct Damper Handle. 


1092 


Teapot Stand for Back Guard. 


1093 


Shaker. 


1094 


Rail for Hearth Plate. 


1095 


Front Steel Edge. 


1090 


Main Front Medallion. 


1097 


Wood Grate Frame. 


1 098 


Grate Strap. 


1099 


Wootl (irate. 


1100 


Triangular Grate Complete. 


1101 


(irate Bar. 


1102 


Back Knd Brick. 


1103 


Right Fire Back. 


1104 


Brick Restr* " 


1105 


" for "L" Water-front. 


1100 


Front End Brick. 


1107 


Left Fire Back. 


1108 


Steel Edge for Top. 


1109 


Front Lining. 
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( 



1110 

nil 

1112 

1113 

1114 

lllo 

1116 

1117 

1118 

1119 

1120 

1121 

1122 

1123 

U24 

112.} 

■1126 

1127 

1128 

1129 

1130 

313! 

1132 

1133 

1134 

113'i 

1130 

U37 

1138 

1139 

1140 

1I4I 

1142 

1143 

1144 

1145 

1146 

1147 

1148 

I14*> 



Left End Top. 
Support for Collar Tup. 
Centre Post with Clip. 
.Cover, 9 inch. 
Short Centre. 
Cover, 8 inch. 
Stop for Water Pipe. 
Hinge for Broiler Door. 
Front Centre Post. 
Back 
Pipe Collar. 

Top. 
Cog for Grate. 
Long Duplex (irate. 
Back Shelf. 
Cog for Grate. 
Short Duplex Grate. 
Direct Damper Handle. 

Holder. 
Grate Stop. 
Triangle Grate Bar. 
Left -Ash Chute. 
Direct Damper. 
Brick Rest. 
Grate Hanger. 
Shaker. 
Front Lining. 
Broiler Door Slide. 
Main Front. 
Back End Brick. 
Front " 
Broiler Door. 
Hearth Plate. 
Left Fire Back. 
Centre " 
Right " " 
Hearth Plate Slitle. 
Water From. 
Ash Pit. 
High Shelf. 




1108 



1189 



1190 



1150 

1151 

1152 

1153 

1154 

1155 

1156 

1157 

1158 

1159 

1160 

IlGl 

1162 

1163 

1164 

1165 

1166 

1167 

1168 

1169 
1170 

1171 

1172 

1173 

1174 

1175 

1176 

1177 

1178 

1179 

1180 

1181 

1182 

1183 

1184 

I18.=> 

1186 

1187 

1188 

1189 

1190 



Oven Side Shelf 
Ash Pit Rail. 
Hearth Plate Rail. 
Thermometer Plate. 
Oven Door Medallion. 
Rail for End Shelf. 
Left Reservoir End. 
Right " 

Steel Reservoir Back. 
Kicker. 

Reservoir Top. 
Steel Edge for Main Top. 
" " for Rest'r\'oir. 
Cover for Reser\-oir. 
Back Guard. 
Knob for Oven Door. 

" Fire " 
Reservoir Bottom. 
High Shelf Teapot Stand 

Holder. 
High Shelf Neck. 
Back Ciuard Teapot Stand 

Holder. 
Oven Door. 

Front Long Base Strip. 
Fire Door. 
Leg. 

Back Long Base Strip. 
Short Base Strip. 
Upper Main Back. 
Lower " " 
Leg Bottom. 
Top Half of Smoke Box. 
Blind Side. 

Lower Half of Smoke Box. 
Clean-Out. 
Bottom Flue. 
Open Front. 
Oven " 
" Back. 
" Top. 
" Bottom. 
Copper Reservoir. 
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*»SASK-ALTA ' RANGE 

inn Reservoir Bottom, 

\]*V2 Dirtit Dami>er Elaiulle. 

\]*Xi RvscTvoir Top, • 

1 VM liin'i I Damr>on 

ini"> Ri«lii Draft Slide. 

mm U-ft 

1 M*7 drjt"' r>Dor Hinco. 

1 M*>^ I'PIKT Risfrv<jir Frame. 

WW CWn-Oul Framr. 

IJiHI Draft S\t<]v Mo!d*r. 

1201 H;i.k Reservoir Bracket. 

12112 Front 

I2*):i Reservoir Cover, 

12lM Oireel Damper Lever. 

12n;, ■■ D-imr^r Clip. 

I2IH> Reservoir DaniiKT JlantJIe, 

l2tJ7 - Frame. 

I2*)>1 Hearth PLite Bracket. 

llfWI Resrrvoir DamiK-r. 

1210 Brojlrr Di>or lliiii^e. 

1211 Oven Toptiratmu. 

1212 - " Bruk ResU 
I2i:i KxieiiHion Stic-jf. 
1214 (iratr Slide. 

I2i:* Brirk Pan. 

121*; FntI firalr Door. 

1217 BroilfT Duor. 

12IK From Elearth Plate, 

12M» Rewrvoir. 

122(1 Rijcht Kn<l Top. 

J221 (en(n- i'oit. 

1222 N'liialn-r I'late. 

122:* Smoke Collar. 

1224 Collar Top. 

122.» Malleable Lever Bar. 

I22fi Cover, small. 

1227 B;t*k Pan Top. 

1227A C over. U inch. 

1225 SfraiKht Water Stop. 
122'.» Centre Pan Toi*. 
12:iO Fire Door. 

12:n "L" Walrr Stop, 

I2:i2 WntilatinK Cover. 

12:*:* Short ( entre. 

1234 RcdiicinR Cover. 




123.5 Front Pan Top. 
123ti - Top- 

12:i7 Fire Door Frame Liner. 

12:18 Wood End. 

1239 Back End Grate Slide Holder. 

1240 Direct Damper Frame, 

1241 Main Front. 

1242 RfRhi Grade Slide Holder. 
124:S Fire Door Frame. 

1244 Oyen Door Frame. 
I24.'> Broiler Door Medallion 

1 240 Ki^ht Ovt-n Door Hinf^e. 

1247 Ash-pit Door. 

1245 Oven Door Medallion. 
1249 Broiler Door Catch. 

12.50 Ckan-Out. 

12.51 Broiler Door Lever. 

12.52 Oven Door Handle. 
12.5:* Fire Door Medallion. 

12.54 Left-hand Short Grate, 
12.5.5 Nickel EdRt- for Collar Top. 
12,5(i Front Grate Stop. 

12.57 Screw Draft. 

12.55 Oven Door Catch Holder. 
1259 L<'«. 

\2m Nickel Edce for Hearth. 
12in •* - " Square. 

12r»2 Ri«ht Short Grate- 

12ri:S Back End Brick. 

12H4 Ri^hl Fire Briek] 

12G.5 ;All the same. 

i2lifi J 

12r.7 ■ Front " 

12(iS Double Duplex Grate Cap, 

12*>9 Nickel Edire for Extension, 

1270 Collar for Water Pipe. 

1271 From End Britk. 

1272 Uft Front Brick. 
127:* Left C entre Brick. 

1274 Left Bark Brick, 

127.5 RiKhl Fire Brick for "L^' Water- 
front. 

1270 Front Graie Door, 

1277 Uft Brick Clip. 

1275 Coy. 

1279 Doiihle Duplex Frame. 

12K0 "L" Water-front, 

1281 Single Dni)lex Grate, complete. 
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1342 



1347 
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1364 



1355 



1357 
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1358 1359 



1356 




1360 



1362 



1363 



1314 



1315 



1316A 
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1282 

1283 

1284 

1285 

1286 

1287 

1288 

1289 

1290 

1290 A 

1291 

1292 

1293 

1294 

1295 

1296 

1297 

129S 

1J99 

1300 

1301 

13U2 

1303 

1304 

I3n.> 

i;iim 

1307 

130S 

1309 

1310 

131] 

1312 

1313 

13U 

131.^ 

1316 

I3U>A 

1317 

1318 

1319 

1320 

1321 

1322 



Damper Lever Holder. 

Collar Top. 

Direct Damper dtp, 

RiKht Broiler Dojr Hinge, 
Left H « ^ 

Smoke Collar. 
Damper Handle. 
Right End Top- 
Cover. 

"L" Water Stop. 
Back Pan Top. 
Direct Damper Lever. 

= Damper. 
Straight Water Stop. 
Poker Door Hinge. 
Extension Shelf Bracket. 
Centre Pan Top, 
Roservoir Cover. 
HedncinR 
Short Centre. 
Centre Post. 
Front Pan Top. 
Inside Pipe Collar. 
Front Top- 
Left End Top. 
Number Plate. 
Reservoir Damper Handle. 
Top. 
' Back Bracket. 

Direct Damper Frame. 
Uppc^r Reservoir 
Pok(»r Door. 

Front Riservoir Bracket. 
ResiTvoir Damper. 
Broiler Door. 

" Slide. 
Rei^ervoir Damr>er Frame. 
Oven Door Frame. 

" Medallion. 
Ping for Medallion. 
Ash-pit Door. 
Oven Door Slide Catch. 
PluK for Oven Door Liner. 
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1364- 





H 



1367 



1323 

y^2i 

1325 

1326 

1327 

I32S 

1329 

1330 

1331 

1332 

1333 

1334 

1335 

1336 

1337 

1338 

1339 

1340 

1341 

1342 

1343 

1344 

1345 

1340 

1347 

134S 

1349 

I3.VJ 

13'>1 

1 3.i2 

i:i.i3 

1354 

1355 

1 35<> 

1357 

135S 

1359 

13iif) 

13i;i 

13*12 

1363 

13W 

13*;5 

13W 

1367 



Right Oven Door Hinge. 

Oven Door Handle. 

LeK. 

Fire Door Medallion. 

Oven ■ Cattli Holder. 

Clean-^Out. 

Main Front. 

Draft Slide. 

Nickel Edge for 5>ntiarp. 

- Extended. 
Rifiht 0\'en Top Grating. 
Left - - - 

Back Bone, 
Edge for End Shelf. 
Fire Door Frame. 
Fire Door. 

Damper Handle Bracket. 
Clean-Out Frame- 
Wood End. 

Lontt Shaker Grate. T^ 

Short Grate. •** 

Grate Carrier. 
Frame. 
Front End Brick. 
Back - 
Grate, lompletr. 

Right Fire Brickl ,„ .. 
I All the 

- 41 II j s&m^. 

RitfJit Front Brick, 
Left 

- Centre Brick. 

- Back Brick. 
Grate Door. ^ 
Right Grate Frame Reat, 
Grate Cog, 

Water Pipe Cffilar. 
Back End Brick Rest, 
Oven Top Brick Holder. 
Grate Cap. 

"L" Water-front Ash Guard, 
Left Brick Holder, 
Straight Water-front. 
"L" Water-front. 
Reservoir. 
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1403 



1405 



1408 J408 



1409 
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"BOSS" HEATER 

l3fiS Foot Kail.Shorl. 
V3m Long. 

137n Grate Follower. 
I-*"I " ^ Holder. 

1372 Grate. 

1373 Shaker, 

1374 GraleRest, 

1375 Fire-Pot. 

"FAMOUS OAK" 

13*0 Fire-Pot Lining, 
1377 Shaker. 
137S Grate. 

1379 Wwfl Grate. 
13SU Fire-Pot. 

"BELLE OAK" 

1881 Shaker. 

I3R2 (;rate Frame, 

13K3 lAynti Grate. 

13H4 Short " 

i:**4". Shaker Grate Rest. 

1380 CoK. 

t3S7 Graie Strap, 

labh Fiff-Pot. 

*"^ Grate Frame. 

JO Shaker Grate. 

"SUNBEAM OAK" 

1391 (irate Frame. 
13112 " Shde. 

13y3 " Frame. 

1394 Sh.iker, 

1395 Dump Grate. 
130G Firt-Pot. 

*'VERY HOT BLAST" 

1397 Grate Framcn 

139H Grate. 

1399 ' Follower Frame. 

14U() -' Shde, 

1401 -• FnimeResU 

14U2 - Follower. 

400 SERIES- "FAMOUS" BASE 
BURNER 

14il3 Flat Gnilc. 
14U4 Grate Cap, 
1405 - Stop. 

I40f> I^ng Cirate. 

1407 Grate Roller. 

140S Short Grate. 

1409 Fire-Pot, 

300 SERIES "FAMOUS" BASE 
BURNER 

1410 Flat Grate. 1414 Flat .Shaker, 

1411 Long " 1415 Short Grate. 
J412 Grate Stop. 1410 Fire-Pol. 
1413 Shaker. 



1401 1402 
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1427 




1468 



1461 



1130 



130 SERIES "FAMOUS" BASE 
BLRNER 

1417 CoK. 

I4IK Flat Grate. 

1419 Grate Cap, 

U2fi and Frame, complete, 

1421 Fire-Pol. 

"GLADONA" 

142^ Grate Cap, 

1423 ' Frame. 

1424 Shaker Bar. 

1425 Gruti' Stop. 

142(i ■' Framt' Rest. 

1427 Left Grate Holder. 
1427A Ki«ht ■- 
I42X .Short Orate, 
I42*> Long " 

1430 Fire-Pot, 

•■SIGNAL" BASE BURNER 

1431 Flat Grate. 

1432 Grate Slide. 
14:f3 Shaker. 

1434 i.TAir Framr Rnst. 

1435 Fire-Pot. 

**BLAZ£R*' 
1430 Grate Follower. No. 170. 
1 437 " - No. 10. 

14.3H - Rest. No. 120- 

1439 - No, 120. 

1440 - Rr^u Sn. 170, 

1441 Shakrr.NV I70, 

1442 Graie, No. 170, 

1443 Fire-Pot, No. 170. 

"FAIRY OUEEN" 

1 144 Grate Frame, 

1445 Shaker. 

1440 Gratr. 

1447 Front LininK. 

144S B.iok 

1449 End 

"AUTO" 

14.1*1 Grate Slide, .Vo. 19. 

1451 Shaker. No. 19. 

1452 Grair Frame. No. 19. 

1453 Fire-Pol. No. 19. 

1454 Grate Follower, \o. IW). 
I4.V» - Rest. No. IHO, 
1150 - No. 180- 

1457 Fire-Pot, No, 180. 

"GLOBE DEFIANCE" 

l4oH Base. 

1459 Grate Follower 

1400 (irate. 

1401 Fire-Pot. 
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9-50 SERIES ''ARMY." 
9-40 SERIES *'D.O. HOTEL" 

AND 

**NAVY" RANGE REPAIRS 

1462 Right Collar Top. 

1463 Connecting Plate between 9-40 "D.O. Hold" and 9-50 

"Army" and "Navy." 

1464 Left Collar Top, 9-40 "D.O. Hotel." 

1465 Direct Damper, 9-40 "D.O. Hotel," 9-50 ".Vmv" and 

"Navy." 

1466 Direct Damper Frame. 9-40 "D.O. Hotel," 9-.J0"-\rniy" 

and "Navy." 

1467 Left Front Brick. 9-40 "D.O. Hotel." 9-50 "Army" and 

".Navy." 

1468 Left Ceotrc Brick, 9-40 "D.O. Hotel." 9-50 "Army" and 

"Navy." 

1469 Right Centre Brick, 9-40 "D.O. Hotel." 9-50 "Army" and 

"Navy." 

1470 Left Back Brick. 9-40 "D.O. Hotel." 9-50 "Army" and 

"Navy." 

1471 Right Back Brick, 9-40 "D.tJ. Hatel," 9-50 "Armv" and 

"Navy/' 

1472 Right Centre Back. 9-40 "D.O. Hotel." 9-50 "Army" and 

"Navy." 

1473 Left Centre Back. 9-40 "D.O. Hotel," 9-50 "Army" and 

"Nav-y." ^ 

1474 Right Front Back. 9-40 -D.O. Hotel," 9-50 "Anny" and 

"Navy." 

Note.— Fire- Box Linings have four pieces both in front 
and back. For end and four-piece linings, see page 182. 
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"CHEF" RANGE ..IMPAIRS 

1475 Rii.ht Half Circle. "C eL" 

1476 Set of Reducing Covers. "Chef." 

1477 Left-hand Circle. "CheL" 

1478 Half-Blank Plate, "Chef." 

1479 Half-Blank Plate, "Chef." 
I4S0 Full-Blank Plate. "Ch.f." 
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1471 
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1474 
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1494 



1497 



r 




1614 
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1481 
1482 

1483 

1484 

1485 
1486 
1487 
1488 
1489 
1490 
1491 

1492 

1493 

1494 

1495 
1496 
1497 

14:;8 

1499 

1500 

1501 

1502 
1503 

1504 

1505 

1506 

1507 

1 508 
1509 

1510 

1511 

1512 

1513 

1514 



9-50 SERIES *'ARMY," 
9-40 SERIES "D.O. HOTEL" 

AND 

*'NAVY" RANGE REPAIRS 



Straighl Water-front. 9-50 "Army" and "Navy." 

Shaker Grate, 9-50 "Army," "Navy" and 9-40 "D.O. 

Hotels- 
Short Grate, 9-50 "Army," "Navy" and 9-40 "D.O. 

Hotel." 

Back Half of Coal Brick Pan, 9-40 "D.O. Hotel." 

Front Half of Coal Brick Pan. 9-40 "D.O. Hotel." 

"L" Water-front, 9-40 "D.O. Hotel." 

Back Half W<x>d Brick Pan, 9-40 "D.O. Hotel." 

Front Half Wood Brick Pan. 9-40 "D.O. Hotel." 

Grate Cog, 9-40 "D.O. Hotel." 

L.H. Grate Frame Rest, 9-50 "Army" and "Navy." 

Flat Water-back, 9-50 "Army," "Navy" and 9-40 "D.O. 
Hotel." 

Centre Post, 9-50 "Army," "Navy" and 9-40 "D.O. 
Hotel." 

R.H. (Irate Frame Rest, 9-50 "Army." "Navy" and 9-40 
"D.O. Hotel." 

Back End Brick Straighl Water-front. 9-50 ".Vmy," 
"Navy" and 9-40 "D.O. Hotel." 

Fire Door Frame, 9-40 "D.O. Hotel." 

Back Bone, 9-50 "Army" andJ'Navy." 

Damper Shank, 9-50 ".\rmy," "Navy" and 9-40 "D.O 
Hotel." 

Wood Grate Frame, 9-50 "Army," "Navy" and 9-40 "D.O. 
Hotel." 

Wood Grate, 9-50 ".Army," "Navy" and 9-40 "D.O. 
Hotel." 

Wood Grate Cap. 9-50 "Army." "Navy" and 9-40 "D.O. 
Hotel." 

Coal Grate Frame, 9-50 "Army," "Navy" and 9-40 "D.O. 
Hotel." 

Grate Door. 9-50 "Army," "Navy" and 9-40 "D.O. Hotel." 

Wood Extension Plate, 9-50 "Army," "Navy" and 9-40 
"D.O. Hotel." 

Coal Grate Cap, 9-50 "Army." "Navy" and 9-40 "D.O. 
Hotel." 

Fire Door Hinp "-50 ".Army," "Navy" and 9-40 "D O 
Hotel." 

Shaker for Co... Grate. 9-50 ".Army." "Navy" and 9-40 
"D.O. Hotel." 

Oven Top Brick Holder. 9-50 ".Army," "Navy" and 9-40 
"D.O. Hotel." 

Fire Door, 9-50 "Army," "Navy" and 9-40 "D.O. Hotel." 

Grate Door (Old Style), 9-50 "Army." "Navy" and 9-40 
"D.O. Hotel." 

Grate Door Frame (Old Style), 9-50 "Army," "Navy" and 
9-40 "D.O. Hotel." 

Ash Pit Door. 9-50 "Army." "Navy" and 9-40 "D.O. 
Hotel." 

Ash Pit Door Slide, 9-50 "Army," "Navy" and 9-40 
"DO. Hotel." 

Direct Damper Frame, 9-50 "Army," "Navy" and 9-40 
"D.O. Hotel." 

Damper Clip, 9-50 "Army," "Navy" and 9-40 "D.O. 
Hotel." 
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9-50 SERIES "ARMY." 
9-40 SERIES *'D.O. HOTEL'* 

AND 

"NAVY" RANGE REPAIRS 



1515 Right Back Wood Lining, 9-50 "Army," "Navy" and 
9-40 "D.O. Hotel." 

1516 Right Front Wood Lining, 9-50 "Army," "Navy" and 
9-40 "D.O. Hotel." 

1517 Left Front Wood Lining, 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel" 

1518 Left Back Wood Lining, 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1519 Right Back Wood Lining for Flat and "L" Water-back, 

9-50 "Army." "Navy" and 9-40 "D.O. Hotel." 

1520 Left Back Wood Lining for Flat Water-back, 9-50 

"Army," "Navy" and 9-40 "D.O. Hotel." 

1521 Stee! Strip for connecting two ranges in front, 9-50 

"Army,'" "Navy" and 9-40 "D.O. Hotel." 

1522 Back End Lining for 9-50 "Army." "Navy" and 9-40 

"D.O. Hotel." 

1523 Front End Lining for 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1524 Left Front Lining for 9-50 "Army." "Navy" and 9-40 

"D.O. Hotel." J- y 

1525 Left Back Lining for 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1526 Right Back Lining for 9-50 '-Army," "Navy" and 9-40 

"D.O. Hotel." 

1527 Right Front Lining for 9-50 "Army," "Navy" and 9-40 

1528 20-in. Blank Plate for 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1529 25M-in. Blank Plate for 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1530 Front Top Strip for 9-50 "Army." 

1531 Right Front Top Strip for 9-50 "Army." 

1532 Right End Strip for 9-50 "Army," "Navy" and 9-40 

"D.O. Hotel." 

1533 Left Front Top Strip. 9-40 "D.O. Hotel." 

1534 Right Front Top Strip, 9-40 "D.O. Hotel " 

1535 Left End Top Strip, 9-40 "D.O. Hotel." 

1536 Flanged Half of Top Circle, 9-40 "D.O. Hotel " 
153T Plain Half of Top Circle, 9-40 "D.O. Hotel " 
15.'iN ^ront Centre Top Strip. 9-40 "D O Hotel " 

1539 12.in. Blank Plate for 9-50 "Army," "Navy" and 9-40 

U.O. Hotel. 

1540 Plain Half Top Circle. 9-50 "Army" and "Navy " 

\-V, J; ■''"^f/.' "•^'L''"*''' '^•'■^'^' ^->^ "Army" and "Navy." 
lo42 8-in B ank Pate for 9-50 "Army." "Navy" and 9-40 
U.O, Hotel, 

!r1? iV"- T'»P*^"""P''nB Strip incentreconneciing 9-50"Armv " 
lo44 Plam I-rench Centre for 9-50 "Army," "Navy" and 

9-40 "D.O. Hotel." ' 

1545 Flanged French Centre for 9-50 "Army" and "Navy." 

u , '^'"^^■-rf"'''^-.K"x Linings have two pieces Loth in front and 
Dack. 1-or (our-piece Iimngs, see page 180. 



APPROXIMATE WEIGHT IN LBS. OF 

LININGS FOR 9-50 **ARMY," "NAVY" 

AND 9-40 *'D.O. HOTEL" 



j.tfi Front, marked 9-40. B223 n 

Left Front an<l Right Back Centre, marked 9-40. B226 1(1 
Left Back, marked 9-40. Ii224 i. 



lbs. 



10 
10 



Right ront and Left Back Centre, markeU 9-40. B '25 l> - 

R|ghl ^r<,nt, marked 9-40. 1*221 * iq - 

K.ghi hront and Left Back Centre, marked 9-40. B225 12 - 

Riyht Back. 9-40. marked B222. , 10 " 

Left Front and Rij-ht Back Centre, marked 9-40. B226 10 - 

r ront End Brick in « 

Back End Brick • -" ^' ! ^ ! ! i 1 ! ! ! ! .' ! ! ! ! ! " ' 22U- 

Connecting Top Strip for converting the 9-40 and 9-50 Topftr— 

Mark. BITS 
Weight, 8>2 lbs. 
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APPROXIMATE WEIGHT OF REPAIRS IN LBS. FOR 
McCLARY'S COAL OR WOOD STOVES 




Name and No. of Stove 


Front 

Coal 

Lining 


Fire Back 
Linings 
for Coal 


End ' 
Linings 
for Coal 


Front 
Wood 
Linings 


Single Bar 
of Coal 
Grate 


Coal 

Grate 

Frame 


1 

Wood 
Grate 


Front 
Top 


Right Hand 
or Back 
End Top 


Left End or 
Cut Top 


a, 



H 

"o 
U 


Long 
Centre 


Short 
Centre 


Blank 

Cover 


"Sask-Aha," 

8 or 9-16-116-18-118-20- 

120 


16 


20 


21 
18 


16 
7 


12 
12 


10 
10 


13 
13 


10 
5 

8 

8 
8 
7 
5 

7 

7 
7 

6 

f 1U 
\ 10 




. 


15 
15 




3 
3 


4 


8 or 9-216-316-21S-220 


27 I 41 






4 


8 or 9-16-116-216 .. . 












8or9-lH-llS-218-20-120- 
220 





























"Kootenav," 

Sor9-14-lU-214-314-4U 

8-18-118-218-318-418.... 
9-18-U8-218-318-418.... 
8 or 9-122-222-322-422... 
8 or 9-514-614 


10 

21 
21 
21 

14 

21 

20 
20 

16 
16 

11 


15 

22 
22 
22 
17 

25 

18 

15 

9 

9 

12 


8 

18 
18 
18 
15 

25 

17 
17 

16 

11 

6 


Same 

as for 

coal 
ti 

a 

u 

5 
5 

11 


7 

11 
11 
11 
12 

12 

12 

12 

7 
7 

6 


8 

12 

12 

12 

7 

10 

8 
10 

6 

4 

6 


5 

I 

o.S. 14 

N.S. 9 
O.S. 17 

N.S. 11 

8 
8 

5 
5 


7 

5 
5 
7 

6 

7 

7 
7 

11 

15 


5 

5 
5 
5 
5 

4 

4 

4 

5 
5 


11 

17 
17 
18 
10 

15 

15 
15 

11 
15 

20 1 
22 / 
22 

14 
14 
14 
14 
16 
16 

10 
22 

17 
17 
20 

9 

14 

7 

12 
10 
12 
12 

16 

11 

,s 

26 


7 

6 

7 
7 
7 

7 
5 


4 

3 
4 
4 

4 

4 

3 
4 

4 
4 

3 


4 

. 

3 
4 
4 
4 


8-614-61S-622 

9-614-61S-622 


4 

3 

4 


"Kitchen." 

48or 49-20 

68 or 69-20 


4 
4 


"Garrv," 8 or 9-218 \ 

■'Rfj;ina."8or9-220 / 

"Regiiia," 9-18-118 








4 






- 


"Pandora," 

8or9-16-18 


12 
12 
12 
12 


18 
18 

18 
18 


15 
15 
15 
15 

18 


8 
8 
8 
8 
8 


7 
7 
7 
7 

8 
8 

7 
5 

7 
7 
7 

4 

4 
3 

3 
5 
8 
7 

8 

3 

4 

12 
6 


5 
6 
6 
6 
6 
6 

4 

3 

7H 


\ 

4- 
4 
5 
5 

5 

4 

8 


7 
7 

t 

7 
10 
10 

6 
7 

7 

8 

10 

10 

10 

3 


10 
10 
10 
10 

12 
12 

12 


6 

6 

6 

6 

6. 

6 

4 


3 
3 
3 

3 

3 

7 

3 
5 
5 
5 

5 

12 
5 


4 
4 
4 
4 
4 
4 

4 
3 

3 
3 
3 

3 

3 
3 

2 

4 
4 
4 

4 

1 

3 

6 
3 


• 
4 


8or 9-1 16-118 


4 


8or 9-216-218 

8or 9-316-318 


4 
4 




14 21 


4 




• 14 

16 

9 

7 
7 


21 

19 
12 

8 
8 
8 

7 

4 

5 

7 


18 14 


4 


"Ladies' Aid," 8 or 9-20- 

"Koh Rov "8or9-lfi-I8 


11 
6 

8 
8 
8 

6 

4 

5 

5 

8 
12 
12 

13 
2 
5 

26 

15 


5 

9 

8 
S 
8 

4 
2 

6 

9 

12 

12 

8 

2 

5 

30 

21 


4 
3 


"Kitchener." 

8 or 9-16 


13 

11 
13 


4 
4 
4 


5 


8 or 9-18 


714 8 
714 8 


5 


80 or 90-20 


5 


"Castecl "8 or 9-20 






3 


"Kcnova,"8or9-18 

-I.fRoy," 

7H 

H\i ')()B 


4 
3 

ft 


5 

5 
6 

2 

12 
8 


5 
3 

4 
6 

7 

8 
2 
3 

15 


3 


6 
6 


. 4 
3 

2 


9 9 
11 12 


8 
8 
8 

10 






4 


'inHC <JCC 9C 






4 


cjB 


12 
12 
4 
5 
30 
21 


12 

13 

4 

47 
23 






4 


"Trans-Con." 9-ISX2I,..; 

"IVarl." No. 8 

"AlKoma," 516. .V2", 535... 
"Champion," 8-18-318 






4 






2 


- 




2 

18 


4 


26 


30 


6 
4 
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APPROXIMATE WEIGHT OF REPAIRS IN LBS 

McCLARY'S WOOD STOVES 



FOR 



Name of Stove 



^X, ^Zm '^^ U.£i 



^5 

c c 






o 
U 



o X 



§s 



u.a .£:C 



"Model." No. 8. 9-20. 120 

No. 9-22. 122 

No. 9-24. 124 

" No. 9-27 

"Brandon," No. H, S-20 

No. 9. 9or 

"Caledonian." four holes 

five holes 

"North-West" 

"Famous Model," No. 9-23 

No. 9-2.". 

"Man boro," No. 8, 9-20B 

'- No. 9-22, 9-22B 

"Cobalt," 8, 9-20 

"Kcnova."S. 9-U8 

"Alyonia." 516 

"Brandon." No. 9 

".^Igoma." 525. 



25 ! 5 

29 5 
31 6 
35 7 

23 ' 5 

24 5 
28 7 
34 8 
24 5 

30 6 

31 8 

20 6 

21 11 
7 
7 



8 

8 
9 
15 
6 
6 



12 

12 

11 

17 

o 

6 



12 ' 12 
12 12 



19 

11 
Steel 

22 6 
Steel . . 
Steel . . 



7 

9 

12 

in 

10 

15 

9 



9 

7 

9 

10 

11 

6 

7 

24 

o 

24 

24 



5 
5 
5 

5 
6 
7 

5 
5 
5 

5 
5 
5 
5 
7 
3 

II 
8 

11 



4 
4 
4 
4 
3 
3 
3 
3 
3 
4 
4 
4 
4 
5 
1 
6 
3 
6 
6 



4 
4 
4 

4 

3^ 

4 

4 
4 

4 

» 
» 

o 
4 
4 
3 
3 

a 

4 
6 
6 



5 

» 

o 
6 
4 
4 
5 
4 
4 
3 
3 

r> 

4 
4 

4 
3 



5 
5 
5 
6 
3 
3 
3 
3 
2 
3 
3 

I 4 
I 5 

I 2 

2 

Steel 

I 3 
■Steel 

Steel 






12 
15 
14 
22 
14 
14 
17 
26 
19 
13 
17 
12 
18 
11 
10 
14 
13 
14 
26 



14 

16 
17 
26 
13 
13 
21 
23 
17 
15 
18 
13 
16 
8 
6 
IS 
13 
18 
30 



= 1 



= «■ = - 



25 
30 
37 
39 
16 
16 
14 
IQ 
24 
28 
36 
13 
15 
7 
11 



15 



6 

9 

10 

10 



9 

12 

19 

18 

9 

10 

12 

14 

9 

6 



8 



3 
3 
3 
3 
3 
2 
4 
3 
4 
3 
4 
3 
4 

2 
17 

2 
17 
17 



APPROXIMATE WEIGHT OF WOOD LININGS FOR 

WOOD HEATERS 



Name of Stove 



Full Set KiKht Side 

Lining. Lining, 

lbs. lbs. 



No. 27 "Mar 
No. 54 
No. 30 



No. 30 



"Yukon." 99 
" 99<» 



17 
17 
12 



Left Side 

Lining, 
lbs. 



17 
17 
12 



Bottom 
Lining, 

lbs. 



Fire 

Back, 
lbs. 



No. 15 
No. 17 
No. 19 
No. 21 
No. 22 
No. 25 



■ > 



Fair>' Queen 



36 R. Lower 41 L. Lower 
1! 19 R. Upper 18 L. Upper 



22 
22 
10 



12 
12 



ft 



Wood Grate. 2 ll)>. 

W 66d Rest» 1 lb. 

a « I tt 

ft M I » 

«l 41 1 « 

« 41 I M 



J 



hi 



L. - ^ 



■1 



r_,- 



■'i 



'T-nTTTTTl 



Pftftt C^M Hundrvd mJ ^ghtr^. 



our 






JUiiiiiiiniiiHiiiiiammmTTTn .[rrrrnT 



i.imiiiiiininiiiiiMi mufi 



■J 






l4 

I J 



I* 
t- 

i 

■1 



t J 












N 









APPROXIMATE WEIGHT OF FIRE-POTS AND GRATES 



Name of Stove 



230, "Famous" ." 

240. "... ■ " 

250, " . 

113, 213 "Famous". . , .'.'..'. 

114,214 " ;.; 

315, "Famous" 

213. "Famous" "Fl" Base Burner 

214, " « « .. 

313, 323 "Famous" Base Burner. "".'.'... 

314, 324 " " " 

31'). 32o " " " '/,,[ 

414, "Famous" Base Burner , .r... 

4i;>, " " « 

4I(i. « " " 

25, "Red Cross Signal" 

2ti. 

27, 

271, 

10, lOB. "Belie Oak" 
12, 12B 

14, 14B 

16, 16B 

9, "Sunbeam Oak 

11, " " . 
Ill, " 
.13, 113. "Sunbeam Oak" , 

15, 115 

17. 117 " '' 

12, "Glaciona" 

14. " 

10, " 

120. "Famous Oak"" , 

1 40, " " , 

160. « " 

16, "Sofeo" 

40, "\-tTv Hot Blast" ...... 

60. " " " 

SO " " " 

213. 313. "Boss Cone" 

215. 315 
2 IS. 3 IS 
220. 320 

10. "Blazer" 

20 " 

70.' 170, "Blazer"!! 

90. 100 

f>. "Defiance (.iolie' 

10, 

11. 



- - r - 



u 
u 



Fire-I*ot, 

lbs. 



25 
37 

2S 

31 

34 

3S 

22 

34 

31 

27 

33 

32 

35 

40 

14 

16 

23 

23 

It 

15 

17 

24 
6 

10 

10 
14. 12 
20, 21 
20. 31 

10 

24 

30 

19 

26 
43 
23 



30 
36 
68 
99 
4 
7 
14 
3K 
U 
13 
17 



Flat Grate, 
lbs. 



7 

8 

8 
12 
10 
11 
12 
10 

6 
10 
11 

9 
10 
12 

4 

5 

6 

6 

2 

2 

5 

5 

1 

1 

1 
1.2 

1 
2 
4 
6 
8 
4 
5 
8 
7 
6 
8 
11 
6 
9 
14 
22 
1 
2 
3 
6 
2 
3 
4 



Frame, 
lb». 



9 
7 

7 

16 

15 

19 

4 

5 



2 

2 



4 
5 
3 
1 
4 
3 
4 
6 
7 
8 
11 
17 



nnnnnE 



Duplex Lony 
Graif, with 
i^hank 




^=?^ 



Duplex Short 
(irate, with 
shank 



6 

7 

8 

4 

4 

6 

4 

4 

4 

6 

6 

6 

6 

6 

Draw C.r.ite 
» It 

Crate Frame 



4 

4 



6 
7 
7 
4 

4 
5 
4 
4 

4 

6 
6 
6 

6 
6 

2 lbs. 
2 " 
Rest 2 lbs. 



3 
3 



2 
4 
4 
2 
5 



5 
6 
5 
2 
4 



Draw (irate 



(irate Rest 



1 lb. 

2 lbs. 

;i " 

3 " 



It •• EM 

" " 7 " 

r 



I 

H 



t: 



t 
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/AHIAN 

/ABkA( K 

ZADKIAL. 

/AFFRR 

/AMB<> 

/ANV 

/AI'OTE 

ZAXDS 

ZAX 

/E.M. 

ZEALOT 

ZEAI.fRS. 

/KAIdlSIV 

/(HKA 

/I.HkANT 

ZAMOtSK 

ZANDKK 

ztBr 

ZECHN 
ZEU)AKV 
ZF.rHVK 
/KNDIK 
/I MIM»AK 
ZKM) 
ZF.MTH 
ZKko 
/I MM 
/U>N 

ZtONHEAl) 
/IP 

/Il'l I ss 
/ilXlN 
/IKOIXI. 
ZIZKI 
/OIIAK 
/(MtAkinW 
/OMNAK 
Z4IMSAKTII 
\ 

ZOKI.ITK 



TELEGRAPHIC PHRASES 



CLASSIFIED FOR READY REFERENCE 



Iter ihMc (odea In tmnimiivinft meM^itt*^ to urn 

Ship in addition lo |Brr\iouft urdcr. 

Ship vU cliM|x«t ruutC' 

^ip \-ia qutrkesf route. 

Send by e&prra*. 

Send Ijy Canadian Kk.|j 

Srntl l>y iXiuiinion K; 

Send by American Expma. 

Send by Canadian Northern Ex\ 

'^hip ifjun aa 

Ship by frrifhi ai 

Ship by Graod Trunk. 

Ship tiy Canadian Rwiftc. 

ship by M ntral. 

ship !■> IVrt- Marqurtie 

Ship b>' Intertulunial. 

Ship by Grand Trunk Pacific. 

ship by Canadian N<Mibrfn, 

ship via Ukr ami rail. 

Ship in 6rti car the Miutting. 

Ship to-day; or if cannot, m-irr ai unre. 

Ihj not ditp unlrmyou rerri%T further inttrutiHina. 

When did yt'u Uiip.' 

Ship »hai )Mi ha%T mdy, and balance mun aa poMbtc. 

Ship wliat yov hmv^ randy, and canrri bnbnre. 

How mmm 4 'Mj)d M'u »hip? 
Hair ytHi »hippe«l' 

\V trr kfwnt cariottd frrickl. 
.Vld to onfar. 
Canrrt our ^mJer. 

< Kangr iiur ontrr to rrad. 

U 4Hjr «>rder ha* ncrt \Tf bem 4iipprd- 

Iraae •hipmrnt U, 

If car not raady aUp loal. 

\V »n- t ar numt«T and route 

«in »t««-k ufdcr Miii-U , |ir ahipped? 

W hm «U1 foundry ordrr MMsbrr lie fthippMl? 

< anrri iliv^k cirder 



onter number 



der* nailrd UMlay. 



I: — lat. mruing to-dav 
If yon rawm fvpply — 
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TELEGRAPHIC PHRASES— Continued 

ZEl GMA - Can ship within two weeks. 

ZEUXITE,. , , / Can ship within a month, 

ZIBKLINE Cannot ship as desirccl, hut can ship as follows. 

ZILLAH Cannot ship. 

ZEROTH '_ _ Will ship to-day. 

^^^T Will ship to-morrow. 

ZESTLESS Will ship next Monday. 

^^T'A Will ship next Tuesday. 

ZIGZAG Will ship next Wednesday. 

ZIMKXT Will ship next Thursday. 

2IMONE VViU ship next Friday, 

ZINCKY Will ship next Saturday- 

ZINCODE Will ship next week. 

ZIPPERT Will wc ship balance? 

ZOCCO Shipped in Cirand Trunk Car, \o- 

ZOCCOST Shipped in Canadian Pacific Car, No, 

ZOCLE Shipped in Michigan Central Car No. 

ZOCLEITH Shipped in Intercolonial Car, No. 

ZIMBIRD Shipped in Grand Trunk Pacific Car, Na 

ZIMOCCA Shipped in Canadian Northern Car. No. 

ZOCLITE We require th<iusand pounds for stock car. 

ZODIAC We recjuirc thousand pounds for stove can 

ZODIDU We require thousand pounds for car. 

ZINCALI Your telegram came too late; goods have been shipped. 

ZIXGARO Best freight rate can get is 

ZINCOGRAPHY Lowest carload freight to on is 

ZINGEL Order received. Cannot ship until 

20B0 Wc accept your offer; send specifications and shipping instructions. 

ZOMNARQUE Stock order number will be shipped 

ZONE Stock order number was shipped jesterday, 

ZONED Stork order number was shipped to-day, 

ZONELEITM Stock order number was shipped Monday- 

ZONELESS Stock order number was shipped Tuesday. 

ZONTH Stock order numl)iT was shipped WVflnesday. 

ZCX). Stork ortler number was shipped Thursday. 

ZOOLITE Stock order number was shipped Friday. 

ZOOLOGY Stock order number was shipped Saturday, 

ZOOTOMY Stork order number was shipped last car. 

ZOOT()J*SY Stock order number was shipped 

ZOOTOP.XTH Foundry order number will be shipped 

ZOTERA Foundr\* order number was shipped yesterday. 

ZOl'AX'E Foundr>' ord<T number was shipped to-day. 

ZOl'ND Foundr>' order number was Hhi|)ped Monday. 

ZOl"\!IL Koundr> (Trder number was shipped Tuesday. 

ZL'MIC Foundry' order number was shipped Wednesday. 

ZUMOLOGY Foundry order number was shipped Thursday. 

ZL'RLITE Foundry order number was shipped Friday. 

ZYMOTIC Foundry order number was shipped Saturday. 

ZYTHl'M Foundry order number was shipp?d last car. 

ZYTin'RST Founlry order number was shi|3pe:l 




- 






HI 






t:'i 



] 

' t 



^-4 



i- - 



• - • 



..-.. .J 



Pftg« Q»e Hundred ftnd Eighty-Mven 



/ 



/ 




INTeHNATIONAL 



ASSOCIATION 

FOR 

PRESERVATION 

TECHNOLOGY, 

INTERNATIONAL 



BUILDING 

TECHNOLOGY 

HERITAGE 

LIBRARY 



www.apti.org 



From the collection of 

Canadian 

Centre for 

Architecture 



BACK COVER 



